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Principal Sales Offices 








N E W s © 2S ‘ ; CHICAGO, ILL. 
Bowling Green Building Merchants’ Loan and Trust Building 














TOM MMM} 
BALTIMORE, MD. SAN FRANCISCO, CAL. 
Merchants’ Bank Building 214 Mission Street 
































Steady Prices for Cans Mean Steady Prices for Canned Goods 








Sales Office for the Territory Including New 
York, New Jersey and New England # #42 


AMERICAN 
Can Company 


Bowling Green Building. NEW YORK 
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Southern Division: Merchants’ Bank Building 
=BALTIMORE 

















STEADY PRICES FOR CANS MEAN STEADY PRICES FOR CANNED GOODS 


American 
Can Company 


Quick Shipments 2 2 2 2 9 Best Goods 
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King Filler with Attachments 
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AUTOMATIC CAN;TESTER 





AYARS MACHINE COMPANY, SALEM, NEW JERSEY 
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COMMISSION 22> BROKERAGE HOUSES 

















W. H. NICHOLLS & CO. EDWARD P. SILLS | LOUIS M. PARK COMPANY 
Brokers Scns a ‘Good Established 1896 
ad ss ad cyte oo Bre OFFICES 
42 RIVER ST., CHICAGO ne Canned Goods 
42 River St. Chicago | Correspondence Solicited. pat a Brokers , 


Liberal Advances on Vonsignments. 











Note. —We cover all jobbing points tributary to 


FISK-KYLE Co, G ILBERT Ss. BACO N | "thea ets. No better equipped brokerage firm 
WILLIAM DUGDALE voccin arcs: 


Meta dlishes ANNED GOODS | | 
a2 BROKERS | Canned foods | BROKER wn 
| | CANNED GOODS AND CANNERS’ SUPPLIES 


Cvrrespondence Solicited 
42 River St., Chicago. | PONDENCS SOLICITsD™———""— | CORRESPONDENCE SOLICITED 
| 35 AND 37 RIVER STREET, CHICAGO | 404 Majestic Building :: Indianapolis, Ind. 


urn ‘HOOKE-FIELD CO. 


J. K. ARMSBY CO. | Rethtich. maa 
indy | Gr iffith-Durney SAN FRANCISCO, CAL. 


ners Someta | Company San Francisco Wholesale Commission and 
Beton” = Products | Wholesale _ Canned Goods Brokers 


ew York | | ——————— 
Esl gaits «42 River St.. cricaco | Canned Goods Brokers | masters Porn ong Pees 6 Bpecteity 


T. J. O'BYRNE & CO. BAKERSMORGAN Sev t Dacen é Co. 












































Brokerage Commission Canned Goods Brokers 
| 
Ganned Goods and Dried Fruits | gpERDEEN, @ MARYLAND) SROMERS Soe 
42 RIVER ST., CHICAGO Our Specialties: Corn and Tomatoes | MEMPHIS, TENNESSEE 

















Charles S. Trench & Co, || THE J. M. PAVER CO. 


BROKERS IN Canned Goods Brokers 


TRIE ORE ITN ag 

PIG TIN anp 53 River Street, CHICAGO 
TIN PLATE Com. Club Bidg., INDIANAPOLIS, IND. 
OPER ARETE I RR a — 


SULTON smazeT’ ~ NeW Yom |! The Book of Corn 3% 


and use of Maize in America and elsewhere for farmers, dealers, manu- 
facturers and others. 


Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 





























A. D. Samet, in charge corn work, Illinois experiment station. 
A.sert W. Futton, managing editor American Agriculturist Weeklies, 
New York. 
Bernarp W. Snow, statistician Orange Judd Farmer, Chicago. 
| Wits G. Jounson, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 
CLareNcE A. SHAMEL, associate editor Orange Judd Farmer, Chicago 


A WEALTH OF ILLUSTRATIONS make plain every point that re. 
quires a picture for its complete 


are nearly all from photogr ah 
Book of Corn. As dt sleet ate ~owhre 


subject. Printed on fine paper, haniso 


PATENT PEELING and TRANSFER TABLE ORDER THROUGH 
built in any length for 75 to 200 peelers, also Hle- 


vators and Conveyors for handling green corn, O. L. DEMING, 22 East Randolph Street, Chicago 


husks, cobs, cans, crates, baskets, boxes, slops, etc. 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 





Pric e, Po stpaid $1 .50 
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Sugar 








® Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 

ful than CANE SUGAR for use 

in the packing of food products 





You have used it for the past 
six years; you can still use it 


Write to us for booklet quoting authorities 


1A. KLIPSTEIN & COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 
by Boston, Mass. - Providence, R. 1. Agent for 
Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois 











G. A. Poppelbaum € Co. 


36 LA SALLE STREET, CHICAGO 


MANUFACTURERS OF 


Glass 


JARS, BOTTLES 
AND TUMBLERS 
for Canners and Pack- 
ers of Food Products 





WE MAKE A SPECIALTY OF 
VACUUM JARS 


Write us for prices 

















GREENWOOD, IND., Jan. 1, 1904. 
WHEELING CAN CO., Wheeling, W. Va. 

Dear Sirs:—With reference to the six and one-half million 
cans purchased of you this last season will say that the cans have 
given entire satisfaction in every respect. We have no claims at 
all on three-pounds, and out of 250,000 two-pound tomato cans 
we have just 127 leaks, which is certainly a very good record. 
With the exception of the first few car loads of two-pounds turned 
out by your factory the rest of our two-pounds were first class. 
We consider this record for the first year’s operation of your 
plant very fine indeed. Very truly, 

J. 71. POLK COMPANY. 








Write for Prices before placing 
your Order 


PACKERS’ GANS 






<a, be ut: is 


WHEELING CAN COMPANY 
OLIVER J. JOHNSON, MANAGER & WHEELING, W Va. 














F RLY WITH 
@PRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 
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MOORE McFERREN 


BOXES 


are GOOD boxes 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 
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SWEET CORN 


3,000 ACRES 


CUCUMBER SEED 


Now being grown by 
us this season express- 
ly for CANNING 
and PICK LE Trade 














If you have not placed 
your contract order 
for your requirements 
in above line of spe- 
cialties for planting 


season of 1905, write us 





Western Seed & Irrigation Co. 
FREMONT, NEB. 





FRANK T. EMERSON, Gen’! Mngr. 








High Pressure Single Steel 
Capping Machine 


HIS Machine is designed for large 
as well as small packers. 








AM straight capping. 

— Can be operated by GIRL ot 
ordinary intelligence, thus reducing the 
cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lowered 
by foot pressure, thus leaving the hands 
of the operator free to place cans in and 
out of position. 

All parts are adjustable and inter- 
changeable. 

Will run with the least possible care. 

Fool proot. 

A complete Machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set up in 
a very few minutes. 

Gasoline Machine has five-gallon tank 
tested to 150 Ibs. water pressure, fitted 
with pressure gauge and large floor 
pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any required 
heat. Stand for cans can be fitted with a 
track or conveyor to supply and take away cans. Can be fitted with 
our Automatic Solder Feed, thus insuri -—oe right amount of solder to 
be used, at a cost of $10.00 extra ice, each machine, $75.00 


Manufactured by 


The National Cement é Rubber Mfg. Co. 


TOLEDO, OHIO, U.S.A. 














Will do patching as well as 





HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: In barrels ot about 240 lbs. - - 6c per Ib. 
SS {In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 
water. PRICE, in casks, 37c per gallon. 


THE ARABOL M’F’G. CO. 
100 WILLIAM STREET, NEW YORK 
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HOW MUCH 
WOULD 
YOU GIVE 
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Established 1875 & M.G. Madson, Pres. & Incorporated 1892 
& C.L. Kunz, V.-Pres. &A C. Madson, Sec.and Treas. & 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers». Merchants 


TO KNOW that every ounce of Tomato Pulp and 
Tomato Ketchup you make will not ferment? 
Is it worth ONE CENT to you? Then write us 
a card and let us send you full information about 


PRESERVALINE 


It is absolutely guaranteed to prevent fermenta- 
tion—to keep your good product good. Try it 
just once. It is infinitely better than crude chem- 
icals of any kind. It is very well worth your while 
to find out all about it. WRITE TO-DAY—not 
to-morrow—and have the information at hand. 


tre Preservaline Mfg.Co. 
CHICAGO NEW YORK 


190 Michigan Street 41-43 Warren Street 


SAN FRANCISCO 441-443 Third st. 









Specialty 
of Growing 
PEAS for 
the Canning 
Trade dda 


CORN 


TOMATO 
PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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MAKE YOUR OWN CANS| Tur CHisHoLM-SCOTT CO. 


The New Seam | PEA HULLING MACHINERY 


SANITARY CAN msi. | 


- ¥e 











| Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 














Round, Square or Irregular 
Shapes, For food products of 
all kinds. This method is a re 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 

for sealing up. No stud holes re- GENERAL BUSINESS 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been CORRESPONDENCE 
the dream of every packer. 

Cheaper, more attractive, whole- 
4 some and better than anything 


yet devised. We explain and teach ADDRESS US 
you how to make them. 





—— When writing fur circulars, please state kind of goods packed. 


The Max Ams MachineCo. Cadiz, Ohio 


pepe year ont neamaed ie 
in all kinds of machines for 
“Sanitary Cans"—round, 372.374 Greenwich Street 


square, oval and irregular 


shapes. # #4 4 Patented NEW YORK U.S, A. 
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Virginia Gan Company 


MANUFACTURERS OF 


Packers’ 
Cans 


Packers who have not placed their orders and who want a strictly high grade 
can and prompt deliveries are invited to correspond with us. 


Virginia Can Company, Buchanan, Va. 
L y 
STANT TATA ¥ NENA aS LAI 


\ 


“ 


{ Ifyou are going to do business nextyear § 
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* READ THIS from one of the 
e ‘“ 
largest packers of New Jersey: : 
NN 7 
> 
CEDARVILLE, N. J., September 21, 1904 ° 
> REMINGTON MACHINE Co., WILMINGTON, DEL. 
4 
- Gentlemen: —Referring to your Continuous Capper, of which we have three in opera- ° 
x tion, two at Cedarville factory and one at Tuckahoe factory, we would say that they are 
sf the best machines we ever used. We cap cans on them that have a 2 9-16 inch opening 
~ and they do excellent work, capping as high as one hundred cans without a leak. They 
y are easily adjusted and require but very little attention. x 
< If we should need more machinery we certainly would want one of these machines. - 
™~ 
> Yours truly, i 
: [Signed] Joun E. DiAMENT CoMPANY, : 
Geo. E. Diament, Treas. . 
ha" 
se es se 
[1M Colbert, Sales gent) Remington Machine Go., Wilmington, Del. & 
4 \t /2 W/W i p, FA eee \ ¥ F TENT o/h Ny . y WF \\ 
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USE A LEISTER LABELER 





A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels 
'.lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. 


NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It 
can be operated by following the directions that come with it. 


FOR SALE by the Canning Machinery Houses in the leading cities in the 
United States. 














iM $0: 
Dollars i in Your Pocket 
BECAUSE, 








ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 


CONSIDER WELL! 


Your loss by inferior labeling of this year’s 
pack may mean more than the COST OF SEV- 
ERAL OF OUR LABELERS. 





Write us for further informsat on 


THE ATLANTIC MACHINE WORKS, Main oftice and Factory Westminster, Md., U.S.A. 





———"- BRANCH _ OFFICE —————">—_ 
327 N. Calvert S., BALTIMORE, MD. 








PHILADELPHIA AGENT 


GEO. E. LOCKWOOD, 308 Chestnut St. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, la.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, la.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
GOODS ASSOCIATION<#~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 

cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 

Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 





Address 


IRA Ss. WHITMER, Secretary 


BLOOMINGTON, ILL. 




















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


Executive Committee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
Legislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, F. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«&# PACKERS’ ASSOCIATION«<s: 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is éligible to membership in this Association. 
Membership dues are five dollars per year. 








Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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was sore because he had not been successful m 
with his Labeling Machine. He talked vigor- " 
ously and seemed to be right in his argument, m 
but he was not using a KNAPP. a 
Without doubt he will feel all right now m 

for he has ordered a Knapp Labeler and Boxer. * 
Too much stress can not be laid on the worth ci 

P A 

of these machines. ‘The improved patterns are m 
simple, effective and absolutely satisfactory. m 


They do not disappoint. A bad tool or a poor 
machine naturally gets a fellow sore and he is 
liable to pass up a good proposition. Lots of 
packers brag of their pay roll. Cut it down 
by putting in a Knapp outfit. Good thing to 
do, brother. Write or wire to-day. 


vacrr coves | The Fred H. Knapp Co. 


Pacific Coast Dealers 














150 Beale Street ” 


| Sitekifiscot | go WABASH AVENUE “ CHICAGO, ILL 
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AMERICAN 
CAN== 
COMPANY 


DEPARTMENT PACKERS’ CANS. 
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CENTRAL DISTRICT: 
Ohio to Utah Inclusive 


Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


CHICAGO 
of 


The American Can Company offers the trade the 
best possible can that years of experience and 
the most modern machinery can produce. Our 
facilities for the manufacture of cans are practi- 
cally unlimited. The thorough organization of 
our Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 
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CHICAGO, THURSDAY, OCTOBER 13, 1904. 


Whole No. 507 














a 
CANNER »* DRIED FRUIT PACKER 


with which is incorporated TRENCH’S CANNERS’ INDEX 


PUBLISHED EVERY THURSDAY BY 


THE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 EAST RANDOLPH STREET, CHICAGO 








0. L. DEMING, MANAGER 


d. J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, ome year... ......cssccccccccssccees capes $3.00 
Be I ia 555 cane tacncstdsdcdncdd demiidaousbia tenn daccke 5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general, are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will he made for all special 
papers on practical, mechanical or scientific subiects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Brother Barrett succeeded in bringing himself to the 
notice of the Pure Food Congress in a somewhat un- 
pleasant manner. Charges of “graft” should be backed 
by unquestionable evidence as to their truth, which did 
not appear to be forthcoming when called for; Mr. 

sarrett did all he could to square himself by withdraw- 
ing the charges in toto. 


Some caustic comments were recently made upon 
Chicago and its citizens regarding the patronage ex- 
tended the Pike on Chicago Day at the St. Louis Fair. 

Our Food Congress reporter seems to think “there 
are others,” as he says complaints were numerous that 
“outside attractions” materially interfered with the 
attendance at the congress. 

RB a2, 


The Mutual Defense association, recently organized 
by retail grocers throughout Pennsylvania for the pur- 
pose of mutual protection against prosecution under 
the pure food laws, will go deeply into the analysis of 
food on its own account. It is the intention of the 
officers to make critical examinations of what they 
term “doubtful” products in the market, and to issue 


bulletins to the members of the organization, giving 


the results of their findings. 
a 


Before closing the factory for the year, look it over 
carefully and give it a thorough overhauling. Make 
your repairs now and make a note of what machinery 
or supplies will be necessary before you again open 
the factory for the next year’s business. The annoy- 
ances and inconveniences of the present pack, if you 
have any, will be fresh in your mind and the time 
to correct errors of construction or machinery is now, 
when the full realization of your needs is felt and ap- 
preciated. Don’t put this matter off. 


While quantity remains a question, there seems to 
be no doubt that the quality of the present season’s 
production of tomatoes will be above the average of 
recent years. Many reports from widely separated 
localities tell of the good quality of the receipts of 
the raw vegetables. They are a straw showing which 
way the wind blows. THE CANNER and some others 
have been preaching quality for years, and this year 
nature seems to be coming to the assistance of the 
packers, helping them to raise the standard of their 
output. 

ane 


The Chief of the Bureau of Statistics estimates the 
value of the articles forming the internal commerce of 
the United States at about 22 billions of dollars in a 
single year. This estimate is formed by taking the cen- 
sus valuation of the manufactures, agricultural prod- 
usts, products of the fisheries and forests, etc., and 
adding thereto the cost of transportation between 
producer and the first consumer, and thus includes in 
the estimated value of the internal commerce only a 
single transaction in each article. 

Thus, while it has been customary to speak of the 
internal commerce of the United States as equal to the 
entire international commerce of the world, it appears 
from this statement that the actual value of the mer- 
chandise entering into the interna! commerce of the 
United States is practically twice as great as that enter- 
ing the international commerce of the world, since 
both imports and exports are stated in making up the 
world’s commercial record, which shows the total value 
of the imports and exports combined as 22 billions of 
dollars. In stating the internal commerce of the 
United States only a single transaction in each article 
is included, while in stating the international com- 
merce of the world two transactions in each article 
are stated, viz., the exports, $10,515,000,000, and the 
imports (the same articles exported), $11,809,000,000, 
making a total of $22,324,000,000 of imports and ex- 
ports combined. 
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Important Papers Read at the Pure Food Congress. 


The International Pure Food Congress and Eighth 
Annual Convention of the National Association of 
State Dairy and Food Departments was _ formally 
opened by the president, J. W. Bailey, who addressed 
the assembled delegates on Monday, September 26th, 
in the Hali of Congresses, Administration building, at 
the Louisiana Purchase Exposition, St. Louis, Mo. 

The selection of St. Louis at this particular time, as 
a meeting place for a convention of this kind was in 
some respects unfortunate, there being so many coun- 
ter attractions that the Pure Food Congress was not 
accorded the attention it merited, and would undoubt- 
edly have received from the general public, if held else- 
where. 

The attendance, however, under the circumstances, 
was good, there being present many prominent men 
from various parts of the world, a sure indication that 
the question of pure food is by no means confined to 
the United States. 

This Food Congress was organized for the purpose 
of discussing some of the perplexing problems which 
have grown out of the efforts of the State Food Com- 
missioners, to suppress frauds, and impure foods. In 
many cases they were confronted with the preservative 
question, and not having sufficient knowledge, as to 
whether some of the preservatives were really neces- 
sary or not, it seemed advisable to meet the manufac- 
turers of food products, and learn from them the rea- 
son for their employment in so many articles of food. 
Then the question of artificial colors needed open dis- 
cussion, because the claim was set up that certain col- 
ors were not harmful, and were needed to restore the 
natural color which was lost in the process of manu- 
facturing the goods. The association believed that the 
best way to settle these questions, was by open discus- 
sion, where all the facts might be brought out, giving 
to every manufacturer the right to explain why he 
used these substances in his goods, and the reasons 
why his goods could not be marketed without them. 
This showed a spirit of justice and fairness to the 
manufacturer, which is appreciated. An open discus- 
sion of these important subjects must necessarily bring 
out all the facts; if any manufacturer could prepare 
his goods in a manner more in conformity with the 
ideas of the pure food experts, it would certainly be to 
his interest to do so, and thus gain prestige, but if all 
are positive that certain substances are absolutely 
necessary, it is a fair presumption that it cannot be 
done otherwise. Harmony between the food commis- 
sioners and the manufacturers is necessary, and to this 
end the secretary of the association, Hon. R. M. Allen, 
has been working untiringly. He conceived the idea 
of an International Food Congress, and in order to 
make it international in character, he went abroad and 
received encouragement and the promised attendance 
of noted investigators from other countries. Much 
credit is therefore due to him for the very interesting 
and greatest of all food conventions ever held. 

Several manufacturers were present who read pa- 
pers, describing the method of preparing certain food 
products, so that they couid be shipped without dan- 
ger of fermentation and spoilage. A very interesting 
paper was read by Mr. S. Mueller of H. J. Heinz Co., 
describing a number of experiments made to determine 
if it would be possible to pack such products as to- 
mato catsup and other condiments without the use of 
preservatives. He stated that while it was possible to 


pack them thus, and keep them in an unfermented 
condition, they would soon spoil after the packages 
were opened ; that such condiments were often opened 
and appeared on the table for several weeks before the 
contents were entirely consumed; that it was neces- 
sary to add a small quantity of preservative to insure 
them against fermentative and putrefactive processes. 

This paper was followed by a very able chemical re- 
port presented by Mr. Glen Mason, who has had 
charge of this branch of work for H. J. Heinz Co. 
Mr. Mason gave the results of his analyses of vari- 
ous fruits to determine the presence of natural benzoic 
acid. He stated that he had found as much as one part 
in 2,000 in cranberries obtained from various sources. 
All through this paper showed clearly the careful and 
conscientious work of a first-class analyst. The re- 
sults of his analyses were confirmed by the report of 
Mr. W. D. Bigelow, in his address later. Mr. Bigelow 
stated, however, that he had never tound benzoic acid 
present in cranberries in as large amounts as I-2,000, 
but that he had found it present in 1-4,000, and in one 
or two cases amounts slightly exceeding this. 

Mr. Bigelow took up a large part of his address in 
describing his inability to find such preservatives as 
formaldehyde, benzoic acid, etc., in canned goods as a 
result of oxidation of fats and carbohydrates, in the 
sterilization process ordinarily given canned goods, 
viz., 250 degrees F. He stated, however, that he had 
about 100 cans which had not been analyzed, and that 
he could not state positively what the results might be 
with those until they were analyzed, but from his past 
work he had concluded that these preservatives were 
not thus formed. 

Commenting on these statements of Mr. Bigelow, 
we have a number of reports from various state chem- 
ists, which show that these preservatives are repeatedly 
found in all kinds of canned goods, according to the 
official methods authorized by the Department of 
Chemistry at Washington. If Mr. Bigelow’s state- 
ments are true, then the official analytical methods are 
not reliable, for it is only by these methods that the 
food chemists have found them. 

lf the raw material does not show by analysis these 
preservatives ; if the employes do not use them; if the 
packers do not and need not use them, and if the an- 
alyses of the finished canned goods reveals their pres- 
ence, will Mr. Bigelow, or any one else, be kind enough 
to state how they came inte existence, unless by oxida- 
tion of the fats and sugars. Various kinds of goods 
have been packed, and these results obtained, and the 
food chemists will testify that they have found these 
things in canned goods known to be absolutely free 
from any added chemicals.. It must follow that either 
they are formed by oxidation processes, or that the 
present methods of analysis are very unreliable, which 
we do not believe to be true. We think that after 
Mr. Bigelow has followed the commercial methods of 
canning, he will find that our conclusions are correct, 
although we admit that our results are founded on re- 
verse reasoning, rather than actual observation of the 
oxidation process, a kind of reduction ad absurdum; 
thus, if they were not in the raw material, and if they 
were not added, and the final analysis shows their pres- 
ence, it is absurd to attribute their presence to any 
other thai ciiemical or physical change. 

We hope at some future time to go into this mat- 
ter in more detail, through investigation at the 


ea ee 


at 





abet ee eee 


’ 


- 


Ba 











Sprague Laboratory, and reports as to results will ap- 
pear in our columns. 

A speech by Mr. Jones, Illinois State Food 
Commissioner, covered an arraignment of food manu- 
facturers so severe as to indicate prejudice in favor of 
the idea that they are deliberately set upon poisoning 
the entire human family. We are specially interested 
in the canned goods industry, and are pleased to note 
that, as applied to this particular branch of trade, Mr. 
Jones, though evidently quite ready to hit straight from 
the shoulder, has very little to say against the methods 
now employed by canners. The following paragraph 
from his address should be kept in mind by some of the 
investigators who have recently been indulging a pro- 
pensity to abuse and villify an entire industry, which 
we think should rather be complimented on its tre- 
mendous progress during recent years: 

Surely if we are told that catsup contains coal tar dye, 
this information is worthless, so far as the consumer is con- 
cerned, unless the brand of catsup is also given, together with 
the name of the manufacturer. There is no value to the pub- 
lic in an ambiguous warning against goods that are vitiating 
and poisonous. What is necessary is a definite assertion con- 
cerning a definite brand or particular species of food. More- 
over, the name of the manufacturer should be given, in order 
that no mistakes be made in deteriorating an honest brand, 
and also to reveal the identity of the person, or persons, who 
foists food frauds upon a community. Such information, duly 
supplied by food commissioners who have the nerve to en- 
force the law, will be a guarantee of protection to the pub- 
lisher in publishing the names of manufacturers who are put- 
ting out fraudulent goods. Better still would be the estab- 
lishment by publishers of their own laboratories for the anal- 
ysis of food products and the employment of chemists whose 
scientific ability and standing would stand high in any court. 
Such publicity as this, backed up by scientific testimony that 
would not be refuted, giving the fraudulent brands of goods, 
with the names of the manufacturers thereof, would of itself 
stop the sale of these products and drive the manufacturers 
out of business. 

We do not know of any industry in which more 
earnest attention is being paid to improved methods 
in every department, than in the preparation of canned 
goods for the market. Doubtless, in this, as all other 
lines, there are some who still resort to improper prac- 
tices for the purpose of covering up deficiencies, but 
the present day canner is a very different proposition 
from the one of ten or fifteen years ago, and realizes 
that he must spend his time, money and brains to keep 
up with the procession, and his efforts in this direc- 
tion are being ably seconded by the manufacturers of 
machinery. 

The question of speed in handling raw materials 
from the field to the finished package ready for mar- 
ket is of first importance, and to-day it is possible to 
do in minutes what formerly took hours. 

This improvement in mechanical appliances has al- 
so disposed once for all of the necessity of the em- 
ployment of artificial means of preservation, either of 
color or quality, and the successful, progressive can- 
ner has discovered this and entirely eschewed the use 
of such methods, so that we do not think the consumer 
of canned goods need lose any sleep from fear of in- 
jurious effects from this source. 

From among the many speeches delivered during 
the convention we have selected the following as fair- 
ly covering the subject from both the consumers’ and 
manufacturers’ point of view: 


Prof. Ladd on Food Adulteration. 


In discessing the subject which has been assigned me— 
“Some Adulterations and Frauds in the Food Markets”—it is 
not my purpose or desire to advertise the houses who manu- 
facture these goods, but rather to point out some of the 
frauds which I have found to exist among food products and 
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beverages offered for sale in North Dakota. In discussing the 
subject of adulteration and frauds, I shall do so from the 
standpoint as food commissioner for North Dakota and under 
the law as it exists in that state. There are three essential 
principles laid down in the law of the state: 

First—The use of chemical preservatives, including 
rin, is prohibited. 

Second—The use of all coal tar colors is prohibited, as 
well as all other colors where their use is intended to abet 
deception and fraud. 

Third—The label should tell the truth, or as our friends in 
South Dakota have said, “the label shall tell the truth, the 
whole truth and nothing but the truth.” 

All goods which do not comply with the requirements of 
this law, which it seems to me is a natural law, are necessarily 
classed as adulterated or misbranded and therefore come well 
within the subject which has been assigned me for treatment. 
There was kardly a product offered for sale in the state one 
year ago but what some brands were found to be adulterated, 
and in some instances the adulteration and fraud had become 
so general that it was well nigh impossible to find a pure 
product, as competition had practically driven pure products 
from the state. 


saccha- 


MEATS. 

One might suppose that the meats offered for sale in the 
state would be generally pure and true to name, but while 
potted chicken and potted turkey are common products, I 
have never yet found a can in the state which really contained 
in determinable quantity either chicken or turkey. More than 
go per cent of the local markets in the state were using chemi- 
cal preservatives and in nearly every butcher shop could be 
found a bottle of freezemicene or preservaline. The amount 
of borax or boracic acid employed in these meats varied to 
considerable extent, and expressed in terms of boracic acid 
in sausages and Hamburger steak would probably range from 
5 grains to 40 grains per pound, while the medical dose is 
from 5 to 9 grains per day. The use of these chemicals is 
not confined to the local butchers; scarcely a ham could be 
found that did not contain borax. In the dried beef, in the 
smoked meats, in the canned bacon, in the canned chipped 
heef, boracic acid or boratea was a common ingredient. 

Certainly it cannot be said that the use of this preservative 
is necessary in goods sealed in glass and tin, whatever may 
be said with regard to their use in other classes of meats. 
Probably sodium sulphite is more generally used than any 
other preservative in sausages and Hamburger steak by the 
local butchers. At times the meat which he uses in the prep- 
aration of these products has become badly tainted and the 
use of the sulphites helped him to dispose of these meats as 
ripened products. 

Canned salmon was frequently found to contain borax ‘and 
in varying quatity, and while many of the canners protested 
that they were not using borax, nevertheless it was shown 
that the special salt, sold them for use, contained sufficient 
borax to act as a preservative agent. We quote from a let- 
ter of a prominent packer on the coast. “The analysis made 
by one of the packers in this city, showed that your statement 
in regard to this borax was true, although the packer him- 
self has never purchased an ounce of borax.” “It was found 
that the salt contained the borax.” This same class of salt 
has been sold to dairy men at a fancy price, with the state- 
ment that because it was so highly purified from foreign 
matter, the butter in which this salt was used would keep in- 
definitely. 

FRENCH PEAS. 

Ninety per cent of the so-called French peas which we 
have taken up in North Dakota were found to contain conper 
salts in varying quantities, and in a few samples in addition 
to the copper salts there was present aluminum salts. In as 
much as we were unable to reach by letter a number of the 
alleged canners it is probably true that the majority of the 
samples examined were put up in this country. 

MUSHROOMS. 

Of all the canned mushrooms on the market in North Da- 
kota eighty-five per cent were found to be bleached by the 
use of sulphites. Our examinations do not seem to show 
that any definite rule was followed by the canners of these 
goods with regard to the amount of sulphites used. In some 
instances the contents of the can proved to be nothing better 
than the discarded stems of mushrooms, but there was noth- 
ing to indicate this fact on the labels. 

CATSUP 

When the food law went into effect in North Dakota there 
was but one brand of catsup on sale in the state, so far as 
T am able to find my records, which was pure; that is, free 
from chemical preservatives and coal tar coloring matters. 
Many of the catsups offered for sale in the state were made 
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from the waste products from the canners—pulps, skins, ripe 
tomatoes, green tomatoes, starch paste in considerable quan- 
tity, coal tar colors, chemical preservatives, usually benzoate 
of soda or salicylic ‘acid, the whole highly spiced and not al- 
ways free from saccharin. In other instances the basis of 
the catsup was largely pumpkin. I consider the use of starch 
paste in the manufacture of catsup as a fraud and that its 
use should be condemned. 

[ have found tomatoes in cans with all appearances of 
being ripe, but in reality the cans were filled mainly with little 
aside from green tomatoes, tomato pulp and the whole colored 
with coal tar dye. In some cans less than 12 per cent of the 
contents failed to pass through a good grade of cheesecloth. 
The use of coloring matter, coal tar dyes, alone permitted of 
the practice of such frauds. 

Our laws ought to prohibit the sale of any food product 
which does not bear the name of the manufacturer or which 
bears a fictitious name, as if so often the case with goods of 
low grade. This leads me to consider certain _— bearing 
such names. A letter mailed to the Reliable Catsup Co., at 
Hamilton, Ohio, is sure to be returned to you, while the post- 
master informs you that there is no such party or manufac- 
turing establishment known in that city. I suppose from the 
nature of the product the manufacturers are ashamed to give 
their true name and address. Another instance of this kind 
is the Mineiska Packing Co. Mineiska, Minn. This is a little 
hamlet in Minnesota and the postmaster informs me _ that 
there is no packing company of any kind there, but the corn 
supposed to be packed under this label is bleached with sul- 
phites and sweetened with saccharin. 

A letter addressed to the Quaker Extract Co., Chicago, is 
sure to be returned, and the extracts produced by it and 
sold in North Dakota, so far as I have found them, are arti- 
ficial products colored in imitation of the genuine article. 

The Western Maple Co., of St. Paul, Minn., is another 
concern, at one time in existence but at the present time un- 
known to the postmaster in that city; nevertheless, their labels 
of the “Ottawa brand” of maple syrup are still used. The 
syrup sold under this label is a mixture of cane_sugar and 
glucose. If we address the Kenwood Preserving Co., of Chi- 
cago, the letter is sure to be returned for lack of proper ad- 
dress; vet their goods have been very abundant in North Da- 
kota. These are cases where manufacturers seem to be 
ashamed of the product which they are giving the public, and 
so prefer to hide the fraud under the name of some irresponsi- 
ble concern or cover it with fictitious names. This list might 
be largely multiplied and in fact there are houses which are 
posing as friends of pure food but which, nevertheless, under 
some fictitious name, are sending out goods in violation of the 
food laws of the northwest. Some of the biggest frauds have 
their headquarters in this city and these include the manufac- 
turers of various ciders which at the Chicago World’s Fair 
won gold medals for the superior products produced. The 
Cherry cider, for instance, does not contain, so far as.I am 
able to find, a single product which was ever in any way 
affiliated with the cherry tree. It is made of acids, flavored 
with chemicals, colored with coal tar dye, and chemically pre- 
served. This product has been freely advertised and sold as 
one of the pure food products of the country. 

While we are speaking of beverages, we might well con- 
sider the matter of Port wines, for there are a large number 
of these on the market which are very far from being a de- 
sirable product, and in North Dakota there have been wines 
ranging all the way from products of the hi ghest grade of 
purity to the imitation product made from cheap alcohol, col- 
ored with coal tar dye, preserved with salicylic acid, with 
added sugar for sweetness, sometimes containing saccharin, 
and with chemicals for flavor. These products have been 
sold at the drug stores, and presumz ibly are not infrequently 
prescribed by the practitioner for some convalescent patient 
who requires the use of such a beverage in its purest form. 
The makers and sellers of these products should be behind 
the penitentiary bars rather than being permitted to parade 
hefore the public as respectable citizens, and to enter into 
competition with reputable manufacturers of wines and bran- 
dies whose goods in some sections have been entirely driven 
out of the market, being unable to meet the competition with 
these spurious articles. 

JELLIES, JAMS AND PRESERVES. 

To such an extent were the jellies, jams and preserves adul- 
terated at the time the food law went into effect in North 
Dakota that the spurious article had nearly driven the pure 
products from the market. Even the high grade products 
were colored with coal tar colors in order to appear as at- 
tractive as the spurious ones. In every grocery store were 
to be found currant jelly, strawberry jelly, etc. all made 
from the same products chemically preserved, colored with 


coal tar colors, sweetened with glucose, and the basis for 
most of these products was glucose, a jelly made from the 
waste products of apples. These jellies were all alike, except 
in colors and chemicals used to give them a flavor. In some 
instances there was not even this difference, for the merchant 
was furnished with a stock of assorted labels in order that 
he might supply the popular demand at the time. So far as 
I have examined them every sample of jelly put up in pails 
and offered for sale in North Dakota was largely glucose and 
starch paste, with a small amount of jelly made from the 
waste product of fruit. A cheap, inferior grade of glucose, it 
would seem, must have been used, as the amount of sulphites 
present in the jelly, presumably from the glucose, was often ex- 
cessive. In addition to this there was generally used considerable 
salicylic acid. All was colored with coal tar dye and flavored 
with various synthetic products. Sometimes tartartic acid, 
at other times citric acid, was employed, and in some in- 
stances sulphuric acid was used in the preparation of these 
jellies. Strawberry and raspberry jams are generally, in 
my experience, little more than the refuse products strained 
out in the preparation of the jelly, and are largely made up 
from seeds and fibrous matter, with the addition of a little 
apple jelly as embedding material, the whole sweetened and 
colored to give resemblance to the real article. Some of the 
best brands of strawberries on the market are so highly 
colored with the coal tar dyes that they are objectionable in 
appearance, and in my experience their flavor is always in- 
jured by the presence of this product. 

I maintain that if these products can not be put on the 

market in a more presentable form that the people of North 

Dakoia would be benefited immeasurably if they were ex- 
cluded from the market. 

SYRUPS AND MOLASSES, 

The majority of the syrups and molasses offered for sale in 
North Dakota under the name of Minnesota, Tennessee and 
Towa sorghum, drips, etc., have proved to be largely made up 
from cheap grades of molasses and a considerable proportion 
of glucose admixture, ranging from 60 to 95 per cent. 

Now, while I have no objection to pure glucose so far as 
my present knowledge goes on the subject, I do maintain, 
however, that we have here to deal with more than a com- 
mercial fraud, and it is the duty of the food commissioner in 
every state to help inform the public regarding the character 
of these products. I maintain that the duty of the food com- 
missioner does not stop with the mere prosecution of the 
offending parties, but that he should use his influence and 
position for educating the public with regard to the healthful- 
ness of food products which are known to contain preserva- 
tives and coloring matter, or which are commercial frauds 
intended to filch from the consumer’s pocket his hard-earned 
wages. 

In this article I have not attempted to consider all of the 
frauds which have come under my notice during the past 
eighteen months, but rather to call attention to some of the 
more glaring cases. I would by no means have it understood 
that there were no products of these different brands of goods 
which were not pure; far from it. At the present time the 
great bulk of goods offered for sale in North Dakota are free 
from coloring matter of any kind, chemical preservatives are 
used to but very slight extent, and the goods are generally 
labeled true to name. 


Prof. Shepherd of South Dakota on Use of Coloring 
Matter and Preservatives. 
Mr. President, Ladies and Gentlemen: 

Tt is the purpose of this paper to pave the way for the 
general discussion which is to follow on the use of colors 
and antiseptics in foods. The question for discussion is by 
no means a simple one. Considered from an ethical stand- 
point, there is but one side to the controversy. But when 
we enter the realm of practice and review the usages and 
customs now prevailing, some of which are now sanctioned 
by law, the question becomes exceedingly complex. In short, 
here is a case where the camel has not only succeeded in in- 
troducing his nose into the tent, but he has also followed 
with a major portion of his body. 

When we come to the consideration of the use of coloring 
matter in prepared food products we find the opposing inter- 
ests to be, on one side, the mantrfacturer, and on the other. 
the consumer, as represented by officers whose duties are to 
administer our pure food laws. The arguments advanced by 
the different interests are substantially as follows: 

1. The manufacturer claims that by the use of coloring 
matter he is enabled to put out a grade of goods of uniform 
appearance. 

2. The manufacturer claims that the colored goods are 
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more pleasing to the eye; that is, they appeal to the aesthetic 
sense of the consumer. 

He claims that the demands of his trade call for goods 
artificially colored, or, in other words, that the consumer pre- 
fers the brightly colored goods. 

4. The manufacturer also argues, and with a good show of 
reason, too, that if coloring matter is allowed by law in one 
class of goods (like butter), any law that prevents him from 
employing coloring matter in another class of food products, 
such for example, as fruit products, is unjust, and is also 
rank class legislation. 

5. The honest manufacturer also claims that he does not 
use coloring matter for the purpose of concealing inferiority. 
I say honest manufacturer, since the dishonest one is a 
criminal, and without standing in this court of discussion. 

. He also claims that no harm can come from the use 
of artificial colors on account of the infinitesimal quantities 
used. 

As opposed to these contentions of the manufacturer, the 
intelligent consumer sets up his opposing claims substantially 
as follows. 

1. He objects to the very uniformity sought by the manu- 
facturer. He claims that nature has given natural food prod- 
ucts distinguishing colors by means of which he is enabled 
to select such foods as appeal to him as wholesome, palatable 
and pleasing. He claims that the use of coloring matter 
prevents him from such selection, and therefore leaves him 
in doubt as te the grade of goods he is buying. He is un- 
willing to trust the matter to the ipse dixit of the manufac- 
turer, much preferring to be allowed to use his own judgment 
in the matter. 

2. On the manufacturer’s second contention the intelligent 
consumer takes an opposite stand. The consumer claims that 
the artificial colors are at best a makeshift. He claims that 
they are not identical with natural colors in depth, shade 
or toning. Moreover, they arouse in him a suspicion that 
something harmful may be lurking in these bright artificial 
colors; consequently they do not appeal to his aesthetic 
sense, but on the contrary, arouse a deep aversion. 

3. The intelligent consumer replies to the third argument 
of the manufacturer by saying that only so long as a man is 
ignorant of the fact that goods are artificially colored will he 
prefer them. Even in the minds of the most benighted there 
is implanted a deep distrust of any sophistication as applied 
to articles of daily diet The consumer also adjudges the 
manufacturer guilty of deception in causing the unsophisti- 
cated and unwary citizen to believe it possible that any sys- 
tem of manufacture can, from diverse stocks of raw material, 
prepare absolutely uniform goods of equal or higher color 
when compared with the raw material itself. The intelligent 
consumer knows that all brightly colored fruits, for example, 
suffer a diminution of color when subjected to the processes 
of manufacture. 

4. To the manufacturer’s fourth contention the consumer 
answers that because the law has gone wrong on one article 
of diet that is no reason why it should go further. Two 
negatives may make an affirmative, but two wrongs never 
make a right. He is also living in hope that an enlightened 
people shall arise some day and demand the banishment of 
all artificial coloring matter wheresoever or whatsoever. 

5. The courteous and intelligent consumer allows the hon- 
est manufacturer due credit for his integrity and the honesty 
of his purpose, as stated in the manufacturer’s fifth contcn- 
tion. But the consumer still objects to the principle involved 
He realizes from bitter experience that all manufacturers 
are not honest; he knows that dishonest manufacturers 
not hesitate to use coloring matter to cover up the infer’- 
ority of their goods. He also realizes that the dishonest ma"- 
ufacturer even resorts to substitution and fraud for more- 
tary gains. He also realizes that were all coloring matt«r 
absolutely prohibited, these frauds and substitutions would he 
impossible. Hence he appeals to the honest manufacturer to 
abstain from the use of artificial colors in his high-grade 
products, and I am glad to add that the appeal has not bee» 
in vain. Moreover, the intelligent consumer has responded 
to the manufacturer’s attitude and has expressed his appre- 
ciation by buying liberally of uncolored goods. He has even 
hinted to the manufacturer that he is willing to pay a slight 
premium for naturally colored products. 

6. In regard to the sixth contention of the manufacturer 
the consumer is still unconvinced. He contends that from the 
very nature of the case he is in no position to reach a definite 
conclusion one way or the other. He also contends that 
the manufacturer is similarly circumstanced, and wants the 
whole question passed upon by experts in both the chemistry 
and the pathology of the subject. The consumer alleges 
that the manufacturer is responsible for the introduction of 
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unknown and untried ingredients into his dietary; and his 
impulse is to reject these small amounts of coloring matter 
on general principles, putting the onus probandi entirely upon 
the manufacturer, where it rightly belongs. Moreover, the 
consumer views with alarm the long array of colored food 
products found upon the retailer’s shelves, and reasons cor- 
rectly that grave danger lies in the constant consumption of 
coloring matter and preservatives in his daily menu. The 
writer has shown that it is possible for the average con- 
sumer thus to take in his daily menu forty doses of coloring 
matter and preservatives in a single day. The consumer is 
not easily convinced, though no one small dose might bring 
no harmful result, that the same is true when the dose is 
multiplied by forty. And especially is this true if the con- 
sumer is expected to repeat this experiment every day in 
the year. He naturally and conscientiously objects and with 
a good show of reason. 

The attitude of the manufacturer upon this point is some- 
what different. He is thinking only of his one particular line. 
He uses it himself, and perhaps uses it in his own family. 
He even goes so far sometimes as to publish pictures after 
the manner of baby food advertisers. But this convinces the 
consumer not all. He has in mind a host of different prod- 
ucts, and all artificially colored. His great desire is to find 
foods without coloring, and he sees no reason why he should 
make exceptions in favor of anybody. 

Again the manufacturer demands, ignoring the contention 
of the consumer that the burden of proof rests upon the 
manufacturer himself, that some one shall show conclusively 
that coloring matter and preservatives are actually harmful 
when taken in small doses. Thus it appears that both parties 
to this contention are anxious to have further light, and 
such being the case, it seems that now is an auspicious time 
for experts to investigate the subject thoroughly. Unfor- 
tunately nearly the whole field needs to be covered. 

We are all familiar with Dr. Wiley’s work with borax and 
salicylic acid. Chlopin has made an elaborate study of the 
effects of coal tar dyes upon animal life and has found many 
of them harmful, especially those belonging to the nitro, azo 
and triphenvl groups. He maintains that all anitin dyes are 
more or less harmful to the animal organism, and that their 
use in foodstuffs should be prohibited by law. See Expt 
Stat. Record, volume XV, p. 1100, and also p. 494. Chlopin 
also tested the effects upon the skin of various coal tar colcrs. 
Of the fifty dyes investigated he found forty to be harmful. 
He concludes that no relation exists between the chemical 
classification of the dyes and their physiological and toxilogi- 
cal properties. He did not find the red dyes poisonous. 

It is not the purpose of this paper to cite all the experi- 
ments made; therefore, suffice it to say that the investigations 
already conducted have not been sufficiently authoritative to 
command the confidence of the world. Even in the case of 
coal tar colors, which have been pronounced harmless by 
isolated investigators, the verdict is not fully accepted. 

Tt seems that a coloring matter should be studied in two 
different and distinct relations. First, its effect upon diges- 
tion and the digestives enzvmes should be investigated; and. 
second, its physiological effect upon the different organs of 
the system should be determined. And not until it can be 
shown to be harmless in both respects should it be taken for 
granted that it may be consumed with impunity. 

We are the wrong end of the discussion in our practice 
Coloring matter in foods is now an actual fact, regardless of 
the fact of their being harmless or otherwise. The logical 
procedure would have been to have determined first whether 
any color is injurious. Had this been done, many colors now 
used would never have been used at all. 

During the past year the writer and his assistants, Messrs. 
Morton and Hepner, have made a number of determinations 
bearing upon the effect of coloring matter on peptic diges- 
tion. These experiments were made in tubes, using hard- 
boiled whites of eggs as a source of albumen and Merck's 
pepsin was employed as the digestive agent. The ratio be- 
tween the albumen and pepsin was so regulated that the diges- 
tions would be completed in about three hours. To this en: 
2.5 grams of coagulated egg albumen that had been passed 
through a sixty-mesh seive were used to three milligrams of 
Merck’s pepsin. The albumen was weighed into tubes and 
then sufficient coloring matter was added to dye the albumen 
some standard shade, such as strawberry red or orange, ac- 
cording to the dye used. The amount of coloring matter em- 
ployed was therefore exceedingly minute, varying from 1 to 
2 milligrams. Next 25 c.c. of .2% solution of hydrochloric 


# acid solution, carrying exactly 3 milligrams of pepsin, was 


added Of course blank tubes containing only albumen and 
pepsin were prepared, and then the whole series was placed 
in a specially prepared water bath and the temperature was 
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maintained at from thirty-eight to forty degrees centigrade 
until the digestions were completed. The tubes were care- 
fully watched, and the contents were thoroughly agitated in 
rotation at short intervals of from three to five minutes 

The first series of colors experimented upon was the high- 
grade Kohnstamm colors, which have been physiologically 
tested and prepared especially for use in coloring food prod- 
ucts The results recorded below are not the results of a 
single determination, but the experiments were repeated until 
we were satisfied that working with the chemicals we used. 
and by the methods employed, that the results were uniform 





and reliable The results with the Kohnstamm dyes are as 
follows 
Dye Added. ‘Time of Digestion. Per cent Retardation. 

Blank 2 hrs. 40 min. 

Marsilene orange 2 hrs. 50 min. 6% 
Carminoline 3 hrs. 5 min. 16% 
Amaranth red 3 hrs. 13% 
Orolene yellow 3 hrs. 13% 
Amberine 2 hrs. 40 min. — 
Tumerine 3 hrs. 13% 
Myrtiline green 3 hrs. 5 min. 16% 
Saffoline red 2 hrs. 40 min. —- 


It thus appears that these carefully prepared coal tar colors, 
excepting amberine and saffoline red, exert a slight antiseptic 
influence on pepsin and peptic digestion. I am well aware 
that it is the custom of some to decry artificial digestion ex- 


periments, making the broad general claim that the condi- 
tions are not the same as in the system. Notwithstanding 
all this, I maintain that under the limitations used, and for 


various re- 
better 
results 


effect of 
themselves, no 
trustworthy 


determining the 
enzymes 
and no more 


the sole purpose of 
agents upon the digestive 
method can be employed, 
can be obtained. 

It might be well to add, that in these experiments the 
dyes stained the albumen and only passed into solution after 
the albumen was digested. Attention should also be called 
to the fact that only sufficient dye was used to stain the solid 
egg albumen and not the whole contents of the tube. 





The next series of experiments concerned some commer- 
cial coal tar colors that had been collected from various 
sources. The results follow: 

Percent 

Dye Added Time of Digestion. Retardation 
Blank 2 hrs. 40 min. 

Alizarine 2 hrs. 40 min. 

Carmine No. 40 2 hrs. 40 min. 

Magenta 2 hrs. 50 min. 6% 
Acid Magenta 3 hrs. 13% 
Methyl Green 2 hrs. 50 min. 6% 
Eosine 2 hrs. 55 min. 9% 
Aurine 3 hrs. 13% 
Tropaeolin 000 No. 2 3 hrs. 5 min. 160% 
Tropaeolin 000 No. 1 2 hrs. 40 min. — 
Tropaeolin oo 2 hrs. 50 min. 6% 
Bismark Brown 2 hrs. 40 min. 

Fuchsine 2 hrs. 50 min. 6% 
Vinegar Brown 2 hrs. 50 min. 6% 
Benzopurpurin 3 hrs. 20 min. 20% 


This table speaks for itself. As a rule coal tar colors delay 
digestion, and thus tend towards inducing indigestion and 
dyspepsia. And another fact should be brought out here and 
that is, we found that by increasing the amount of dye used 
the time of retardation was proportionately increased. In 
formal terms then, the time of retardation is directly propor- 
tional to the amount of dye employed. It is needless for me 
to enlarge upon the bearing which this fact has upon the 
manufacturer's sixth contention. 

We have also made an attempt to give a graphical represen- 
tation bearing upon this sixth contention, for the harmless- 
ness cf minute quantities of coloring matter. The thought 
occurred to me that the proper way to estimate the potency 
of a dye was not by its weight but by its tinctorial power. 
This can readily be made visible to the eye, and comparative 
results may be reached by working with measured quantities 
of white woolen cloth and exact volumes of the liquid con- 
taining coloring matter. 

We have selected some of the artificial preparations used 
in preserving summer drinks, for this exhibit. The particular 
preparations selected are Thompson’s Perfected Beverage 
Preparations, which are wholly artificial, and made to repre- 


sent preparations from cherries, strawberries and oranges. 


In each case two ounces of the preparation were used, and the 
extracted dyes were deposited upon two 
white woolen cloth. 
will tell 
sharper impression, 


square yards of 
An inspection of these samples of cloth 
the rest of the story. But in order to convey a 
we have transferred the amount of dye 


which the consumer would take in a single drink to the small 
squares of cloth containing one-fourth square yard each, 
which I now invite you to inspect. Now, honestly, do you be- 
lieve that any one can say truthfully that the consumer only 
takes an infinitesimal quantity of dye at one time? If this is 
an infinitesimal quantity, I must return to the undergraduate 
classes of our colleges and learn my mathematics all over 
again. 

Our country is flooded to-day with such vicious food prep- 
arations as these. I might have exploited any one of the 
countless brands to be found upon the market. The results 
would have been the same. And now, in view of the fact 
that many of these dyes are harmful, impeding digestion and 
ruining the digestive organs, what is the plain duty of our 
law-makers and pure food officials? In South Dakota the 
question has been answered by making the use of these dyes 
illegal. And moreover since these dyes are now extensively 
used for fraudulent purposes, it seems time to call a halt and 
pass stringent national laws so that the health of this great 
people may be conserved. Our best manufacturers are in 
hearty accord with this sentiment. They realize that just in 
proportion to the curtailment of the sale of fraudulent and 
unsanitary foods, in just that same proportion will the de- 
mand for honest and healthful goods increase. 

When one comes to realize to what an enormous extent 
coloring matter and food antiseptics are used, he may well 
pause and ask how all this came about. 

It may be possible vears hence, when the American people 
have passed away and its great monolith shall be erected in 
some great museum of our successors, that the curious may 
read a chronicle running somewhat like this: In those days 
(our grandmother's days) she prepared the food for her 
family with her own hands. In her preserves she used no 
salicylic acid, nor did she dye them with auro-purpurin. Het 
catsup knew no azo-red nor did it contain benzoic acid. Her 
corn was guiltless of sodium sulphite and saccharin, nor was 
her cider acquainted with salicylic acid. For her pickles she 
employed no copper sulphate, and she made her root beer 
from the bark of prickly ash and sassafras and sundry roots 
unstained by naphthol yellow, neither tinged by fuchsine red. 

And she raised up Jones and Obadiah, who were mighty 
men of brawn. Their sturdy arms hewed down the primeval 
forest and made the wilderness a paradise. And Jonas begat 
Augustus Clare, who wore tooth pick shoes which begat him 
corns and adorned his neck with a choker collar and these 
forbade bodily exercise. And Obadiah begat Vernon d’ Har- 
court who wore checkered pants and a shirtwaist, and parted 
his hair in the middle. And these sons despised their grand- 
mother and hearkened not to the teachings of their fathers. 

And August Clare married an anaemic girl from the Misses 
Smithers’ fashionable finishing school, and she know no do- 
mestic economy. And Vernon d’ Harcourt married a milli- 
ner’s clerk with bleached hair. who wore a picture hat and a 
pensive smile. And she felt herself above kitchen drudgery. 

And they all lived upon prepared health foods, and drank 
coffee substitutes, and took dyspepsia tablets for dessert. And 
it came to pass that the sons of Jonas and Obadiah began to 
long for their grandmother’s pantry but she had passed away. 
And they hungered for their mother’s cooking and their fath- 
er’s advice. But these also had joined the silent majority. 
So of necessity they turned again to the grocer who had sold 
them breakfast foods and wheat bran coffee, and asked for 
the things which had been so good in their boyhood days. 

And he gave them Mrs. Jones’ catsup which was made of 
grated turnips and filled with starch, and dyed with azo-red 
and Bismark brown and preserved with benzoic acid. And he 
gave them Mrs. Williams’ jellies and jams which were made 
from apple pulp and dyed with benzo-purpurin and flavored 
with methyl valerianate. And he gave them fruits embalmed 
in glucose and salicylic acid. And he gave them meats which 
were mummified in creosote and boracic acid. And he gave 
them root beer to drink that was dyed in red and purple 


shades, and allumed bread, and coppered peas. And _ they 
did eat; ‘and so they died 
THIS MONUMENT IS ERECTED TO THEIR STU- 


PTIDITY. 

But we must pass on to a consideration of the use of anti- 
septics in foods. At the same time we were noting the effec: 
of coal tar colors upon peptic digestion we also carried on a 
series of experiments with the common antiseptics. The pro- 
portions in which these antiseptics were added to the albumen 
correspond to that generally employed by manufacturers. We 
used the following proportions: Salicylic acid 1 to 1,000; boric 
acid 1 to 1,000; borax 1 to 600; sodium sulphite 1 to 800; 
benzoic acid 1 to 1,000; formaldehyde 1 to 10,000; sodium 
fluoride 1 to 25,000; beta naphthol 1 to 4,000; saccharine 1 to 
500. In these experiments also the antiseptics was added to 
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the albumen and then the pepsine solution was added. The 
details were carried out as before. Note the fact that the 
added preservatives was not proportioned to the weight of 
the whole contents of the tubes, simply to the albumen em- 
ployed which was 2.5 grams as before. The results follow: 


Percent 
Antiseptic Added. Time of Digestion. Retardation. 
Blank 2 hrs. 40 min. sab 
Sodium fluoride 2 hrs. 50 min. 6% 
Borax 2 hrs. 50 min. 6% 
3oric Acid 2 hrs. 50 min. 6% 


Formaldehyde, practically inhibits digestion. Not complete 
after eight hours. 


Sodium sulphite 2 hrs. 40 min. bial 
Seta naphthol 3 hrs. 13% 
Alicylic acid 2 hrs. 50 min. 6% 
Saccharine 3 hrs. 13% 
Benzoic acid 3 hrs. 13% 


Here is another case where very minute amounts of a sub- 
stance produces marked interference with the digestive enzyme 
of the stomach. As in the case of the coal tar colors an in- 
crease in the antiseptic preduces a corresponding increase in 
the percent of retardation. It is very probable that the con- 
tinued use of any of the antiseptics enumerated will cause 
a serious impairment of the health. 

In the case of borax and boracic acid, Dr. Wiley has shown 
that they are not desirable constituents of our daily food. In 
the case of alicylic acid, as I understand, the same thing is 
true. I believe it is now quite generally conceded that salicylic 
acid breaks up under the action of the digestive enzymes pro- 
ducing phanol or carbolic acid as a by-product. Carbolic 
acid is one of the active poisons and it may be due to this 
fact that alicylic acid produces its evil effects upon the sys- 
tem. 

Sodium fluoride is not largely used nor should it be used 
at all. Note the amount employed in the preceding experi- 
ments, only one part to 25.000. Compare this with common 
salt or sodium chloride which may be safely used in the pro- 
portion of one part to 50 This proportion indicates that so- 
dium fluoride is 500 times more active than common salt in 
the estimation of those employing preservatives. 

As a matter of comparison we made a few determinations 
with the so-called natural preservatives which have been used 
from time immemorial. We added to tubes these substances 
in the following proportions: Commcen salt I to 50; sugar I 
to 1; vinegar I to 10. When used in these proportions we 
found the retardation to be for salt 22%; sugar 13% ; vinegat 
13%. These experiments would make sodium fluorids only 
about 125 times more powerful than common salt. 

By comparing saccharine with sugar it appears that the 
saccharine is about 500 times more powerful than sugar. 
Saccharine is not freely used in food products nor should it 
be used at all. 

Formaldehyde is evidently unfit for use in food products 
and most states prohibit its use by law. 

In the case of sodium sulphite it is probable that some 
secondary reaction occurred between the salt and the hydro- 
chloric acid whereby sodium chloride and sulphur dioxide 
were formed, the latter escaping as a gas. Consequently the 
fact that the digestion was complete with the blank is with- 
out significance. No argument for its employment is there- 
fore deducible. 

{ believe that Beta naphthol is not used in this country. 
The fact that it is a coal tar derivative argues nothing in its 
favor. 

I wish to call attention to one other point before closing 
this paper. By a wrong course of reasoning some might say: 
If these colors and antiseptics do not retard peptic digestion 
any more than salt, sugar or vinegar, therefore they are 
equally harmless. This does not follow. Sugar is a food 
and is promptly removed from the stomach, allowing digesticn 
to proceed. Salt is not taken into the stomach in the propor- 
tion of 1 to 50. In diluted solutions its office is beneficial 
to the fluids of the body. In strong doses it is simply cathar- 
tic. Vinegar is also taken in more dilute form. When in- 
dulged in too freely it is decidedly injurious as everybody 
knows. 

Moreover the natural preservatives are sufficient. Anything 
in excess of a sufficiency is objectionable and its use is to be 
condemned. The natural preservatives possess taste and fla- 
vor whereby the consumer becomes aware of their use. The 
system rebels at an excess, their use thus being naturally lim- 
ited. In the case of the high power or artificial antiseptics, 
it is different. They do not reveal their presence by either 
taste or smell and the system would readily receive even a 
fatal dose and be none the wiser 

The multiplication of antiseptics or preservatives is decid- 





THE CANNER AND DRIED FRUIT PACKER. 19 


ediy objectionable for another reason. With them as with 
forces in the realms of physics, where we know that when 
several forces act on a body, each force produces its own 
effect regardless of all the other forces, so in the realms of 
dietetics, each antiseptic produces its own effect regardless 
of the action of any other that may be present provided the 
antiseptics do not react upon one another. ‘This fact is 
brought out very clearly by one tube that we prepared by 
the addition of borax, common salt, sugar and vinegar in the 
proportions enumerated, and copper sulphate in the proportion 
of I to 2,000. From the figures already given it appears that 
the sum of the percents of retardation was 87%. ‘This leaves 
a margin of 33% to be accounted for. It may be that this 
33% is due entirely to the presence of the copper sulphate 
in the same proportions that it is used in greening pickles. 
Or it may be that the poor enzymes were tired out with 
so much odds against them. I should not be surprised at 
all if they readily did have a clear case as “that tired feel- 
ing” And still a person might take just such a dose as this 
in one single article of prepared food, sweet pickles. 

Others may reach different conclusions but I find it impos- 
sible for me to advocate the use either of coloring matter 
or antiseptics in foods. 


Prof. Dnckwall Discusses Food Preservatives. 


Mr. President, Members of the Food Congress, Ladies and 

Gentlemen: 

The Sprague Canners’ Laboratory is an institution which 
was founded by The Sprague Canning Machinery Co., and is 
supported and maintained by them and a large number of 
canners and manufacturers of food products. The work done 
in this laboratory is endorsed by these manufacturers with 
the object of solving all the complicated problems pertaining 
to their business Among other things nreservatives have been 
carefully studied to ascertain so far as possible their necessity 
in food products and their effect upon the human organism 
by direct observation, and by administering stated amounts to 
human beings and animals. 

There is a class of goods manufactured all over the United 
States which embraces such condiments as Tomato Catsup, 
Chili Sauce, Tomato Chutney, Tomato Sauces, Preserves, 
Jams, Fruit Butters, etc., all of which are used only in lim- 
ited quantities, sparingly, irregularly, and ‘are intended to im- 
prove the taste and flavor of other foods. They do not enter 
into immediate consumption and are not eaten by themselves 
and form only a limited proportion of the amount of regular 
foods which are commonly used in daily life. These condi- 
ments are therefore carried over from one meal to another 
and single packages appear on the table for several successive 
days before the contents are entirely consumed. The public 
expects them to remain in an unfermented condition until 
they are consumed. Such goods, however, are extremely 
liable to fermentation and various degrees of decomposition, 
so that a preservative of some kind is absolutely necessary 
to merely inhibit the growth and multiplication of micro- 
organisms. Preservatives are never used in amounts sufficient 
to be germicidal and are always added during the cooking in 
order to prevent the first stages of decomposition. They are 
never used to check processes of decomposition which have 
already started, because no such amounts as would be neces- 
sary to do this could be used without destroying the flavor and 
rendering the goods absolutely unfit for use. 

All manufacturers will agree that it is possible to prepare 
such table condiments without adding preservatives, by simply 
sealing them hermetically, and then sterilizing them just the 
same as canned goods, but such goods do not give general 
satisfaction for the reason that the flavor is greatly injured 
by complete sterilization, and such goods spoil rapidly after 
opening, because they are not consumed at a single meal, and, 
containing no preservative, various species of bacteria, molds, 
and yeasts find therein a suitable substratum for multiplica- 
tion, and cleavage processes follow quickly. Just as soon as 
the container is opened, the condiment becomes contaminated 
by germs from the air. Usually molds are first to appear, and 
later putrefactive organisms. 

Some of the molds which grow on acid condiments are 
pathogenic. The most common mold is penicillium glacum, 
and it is stated “That its growth produces a phenol-like body 
which in large doses produces headache, vertigo, and even im- 
pairs sight.” (Bulletin No. 13 U. S. Department of Agricul- 
ture, page 1335.) This fungus is not nearly so pathogenic as 
these five molds which I have growing in test tubes. These 
are Aspergillus Niger, Mucor Corymbifer, and Aspergiilus 
Fumigatus, Mucor Rhizopodiformis, and Aspergillus Flave- 
scens, and have all been isolated from tomato and fruit prod- 
ucts. All these molds are pathogenic and cause the death of 
small animals after injection of the spores. (Laboratory 
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Work in Bacteriology by Novy.) ‘There are several common 
putrefactive organisms which follow the molds and_ these 
produce ptomaines, some of them quite poisonous, others 
which cause severe intestinal complications, accompanied with 
cramps, diarrhoea and cold extremities. Among these may be 
mentioned Proteus Vulgaris, Proteus Mirabilis, Proteus Zen- 
keri and others, some of which I have isolated from Food 
Products and have here in test tubes. 

The number of reported cases of ptomiane poisoning are 
increasing according to the daily papers, and we are treading 
on dangerous ground when we prohibit the employment of 
preservatives in certain foods which are liable to infection 
by these poisonous molds and bacteria. I have two common 
preservatives here, salicylate of sodium, and benzoate of 
sodium. You will notice that I do not hesitate to take tive 
grains of each on my tongue and swallow them, but I could 
net be induced to eat any food which contained these poison- 
ous molds and bacteria, and I do not believe that any of the 
bitterest opponents of these two preservatives would hesitate 
in making the same choice. Anyone who prefers the living 
micro-organisms to the preservatives, is extended an invita- 
tion to demonstrate his preference. We do not claim that 
these poisonous hyphomycetes and schizomycetes, are always 
present in goods undergoing chemical change, but we do claim 
that they are not uncommon. We have found them very 
often, and you will also be able to isolate them and test 
their pathogenic powers on animals and learn the truth of 
these statements for yourselves. 

By elaborate chemical analyses described in (Cellular Toxin 
by Vaughn and Novy), the toxins and ptomaines excreted by 
various micro-organisms may be extracted and their proper- 
ties may be tested. To be sure, there are more of such sub- 
stances found in meats, fish, cheese and milk than in vege- 
table and fruit condiments, but the fact remains that they are 
often formed in such foods. (Cellular ‘Toxins, Vaughn & 
Novy, Page 29.) 

The preservatives which are used ordinarily in food prod- 
ucts are never used in sufficient quantities to destroy bacteria, 
molds and yeasts. Only enough is used to inhibit their growth 
and multiplication. Molds of various kinds are the most 
troublesome, and are the principal cause of fermentation, par- 
ticularly so with condiments made from tomatoes; such 
products as preserves, jellies, jams and fruit butters, are also 
liable to fermentation by the growth of molds belonging prin- 
cipally to the mucors. The mold plant grows on the surface 
and spreads its mycelium entirely covering the contents of the 
package, and in this form of growth does not cause fermenta- 
tion. From the mycelium arise the fruit hyphae, at the top 
of which clusters of the seed forms develop, and these seed 
forms are called conidia or gonidia. These are very minute 
cells each one able to produce a new mold plant whenever it 
falls upon a suitable nutrient substratum. When mold grows 
on the surface it obtains all its necessary oxygen from the 
air and it consumes large quantities, but if for any reason it 
is submerged below the surface of the material upon which 
it is growing, a fermentation is set up which resembles in 

many respects that of the true yeasts. The atmospheric oxy- 
gen thus cut off is no longer available, and that very neces- 
sary element must be obtained by the mold fungus from mole- 
cules of matter which contain oxygen. The tearing apart of 
the atoms comprising the molecules, causes fermentation. The 
conidia, or seed forms, are thus endowed with a dual biologi- 
cal nature, being able under some conditions to produce mold 
plants and also under other conditions to start fermentation 


by the process of reproduction called germination or budding. 

There are very few preservatives which have the power to 
prevent the growth of molds on such food products as we 
have described. Those most commonly used are salicylic acid 
and benzoate of sodium. In tomato products the quantity nec- 
essary to inhibit the growth of molds is about one in five 
hundred. It is never necessary to use more than this quantity, 
and rarely is it necessary to use more than one in seven hun- 
dred and fifty. For fruit preserves and apple butters the pro- 
portion is rarely more than one in a thousand, and in certain 
seasons one in two thousand is all that is required. 

There are no other preservatives known which have any 

value for preserving these products, excepting those which 
are well-known poisons, and which could not be used in 
food. We are aware that some authorities have claimed that 

salicylic acid is a poison, and some have even ventured to 
claim that benzoic acid is a poison, but there is room for 
considerable doubt, as we hope to be able to demonstrate. 

One of the strongest claims made by various authorities 
was that these two preservatives would stop the process of 
digestion in the stomach. Various authorities have made the 
statement that since these preservatives were able to stop 
fermentation they must necessarily accomplish that same re- 
sult in the stomach of the human organism. The error in 
this kind of logic lies in the fact that they failed to make 
a differentiation between fermentation accomplished by micro- 
organisms or organized ferments, and the enzymes of diges- 
tion. The principal enzyme in the gastric juice is pepsin, 
which accomplishes the digestion of albumen in the presence 
of free hydrochloric acid. This is supplied by the cells in the 
mucous membrane of the stomach. The claim was made 
that such a delicate structure as the mucous membrane of 
the stomach must necessarily become irritated or inflamed by 
such chemicals as salicylic acid and benzoic acid. 

In order to determine the truth of this ange ogy we de- 
cided to carry on a series of experiments in the laboratory. 
We used pepsin whose activity was sufficient to digest twenty- 
five hundred times its weight of albumen in the presence 
of 2 per cent solution of hydrochloric acid when kept az a 
temperature of 105 degrees Fahrenheit and frequently agitated 
for six hours. Having ascertained the digestive power of the 
sample of pepsin we made our experiments first with the 
finely divided coagulated white of an egg 12% grams, 125 
c. c. of water acidulated with 2 per cent hydrochloric acid, and 
0.005 of a gram of pepsin. Into a number of flasks thus pre- 
pared we placed quantities of salicylic acid and benzoic acid 
in the proportion of one to five hundred. Also in other flasks 
the same amount of common salt, tea, coffee and alcohol. We 
found after maintaining these flasks at 105 degrees Fahrenheit 
and agitated for six hours, that the flask which had simply the 
pepsin, had completed the digestion of the egg, while all of 
the balance were somewhat retarded, but those flasks which 
contained the benzoic and salicylic acid had almost completed 
the digestion of the albumen, only a few flakes remaining. 
The flask containing salt was fully as much retarded and 
those which contained tea and coffee were retarded still more. 
Ovr conclusions therefore are that these preservatives, even 
when used in amounts as great as one to five hundred, cannot 
stop the digestion of albumen in the stomach, and that they 
merely retard it to some extent, but not more than common 
salt, tea, coffee and alcohol and other substances which enter 
into a regular diet. 

The amount of preservative used in this experiment, is 
far greater than anyone would ever take. ‘here would prob- 
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ably he not more than one condiment used on the table at a 
single meal, and only a small portion of this would be used 
by anvone. In further experiments we found that small quan- 
tities of these preservatives assisted digestion. Oppenheimer 
declares that all acids stimulate digestion and this, of course, 
would apply to these two. The diastatic digestion or the 
digestion of starch by the ptyalin of the saliva is found to be 
entirely stopped by large quantities of both salicylic and ben- 
zoic acids, but we know that any acid has the same effect on 
the ptyalin, even the juice of a lemon, or an orange; vege- 
tables prepared with vinegars and acid drinks, all have a re- 
‘arding influence on diastatic digestion. 

It is not fair therefore to infer that we are injured by these 
preservatives simply because they retard this enzyme. Our 
natural economy is not so liable to be upset as this. The 
argument advanced that these chemicals might be cumulative, 
has of course been overthrown by recent research, and they 
are known to be decomposed in the stomach, part passing off 
through the sweat glands and part are excreted from the kid- 
nevs in the urine. 

In order to test the pathological effect of preservatives on 
man and animals, we have made several experiments. We 
have under observation several parties who have been continu- 
ously using condiments prepared with these preservatives, and 
they appear to be in perfect health and exceptionally free from 
any complications or diseases of the alimentary tract. The 
writer took 15 grs. of each of these acids daily for one month 
without experiencing any ill effects. On May 14, 1904, we be- 
gan a series of experiments, in order to determine the effect 
of salicylic acid and benzoate of sodium, on animals. We 
decided to feed them a stated amount every day, and after a 
certain time to have them killed and examined to determine 
the pathological effects if any could be found. Our first series 
was three guinea-pigs, which we fed five milligrams of salicy- 
lic acid, which was administered in a quantity of cereal. The 
first few days we gave them seven and a half milligrams, but 
this amount was too large, they did not eat the food readily, 
so we were compelled to cut down the amount. The only food 
given these animals outside of the prescribed diet was green 
grass, which was fed to them liberally. Comparing the weight 
of a guinea-pig with that of the average man, which is as 1 
to 100, or I to 150, the same proportion of salicylic acid for a 
man would be from 7% to 10 grains. This would be equal to 
a proportion of I to 1,000 in 16 to 24 ounces of solid food, 
which would be a fair meal This amount of preservative is 
far in excess of that which would ordinarily be consumed by 
anyone continuously, and is therefore a severe test of the 
pathological effect if any, on the delicate tissue cells, glands, 
and mucous membranes of the internal organs During the 
feeding term, the weights were taken every other day, and 
careful note was made of the general physical condition, 
activity, and the appetite. We also had controls to govern 
our conclusions, also for comparison when making the pathol- 
ogical examinations of the internal organs. All of the ani- 
mals gained in weight, but after fifteen days for some unac- 
countable reason, all including the controls lost slightly and 
cid not regain the previous weight for several days. If we had 
had no controls, this would have given an unfavorable im- 
pression, but since the controls lost fully as much, the unfav- 
orable symptom cannot be charged against the preservative. 

Dr. W. H. Ingram, professor of pathology in the West 
Penn Medical College, Pittsburg, Pa., made the pathological 
and histological analyses. Quoting his words he says: “All 
these animals are well nourished and active—they were all 


killed at the same time. The abdominal cavity: stomach, in- 
testines, liver, gall-bladder, pancreas, spleen, kidneys, supraren- 
als, uterus, bladder, mesentary and glands, were all normal. 
Thoracic cavity: lungs, heart, etc., were normal. Conclusion: 
The conclusion to be drawn from these sections after careful 
comparisons would be, that all three animals were in a healthy 
condition, and that whatever diets may have been adminis- 
tered. they had no effect on the various organs, so far as any 
structural alterations were concerned. I could not detect any 
evidence, either of an inflammatory, degenerative, necrotic or 
hyperplastic process.” The animals of this series were fed on 
five milligrams of preservative from May 14 to June 15, in the 
presence of several persons. 

The second series was five guinea-pigs, which had been fed 
the same amount of preservative for 63 days, three of them 
were given salicylic acid, and two benzoate of sodium. No 
deleterious effect was noticed during the feeding term. These 
were also submitted to Dr. Ingram, and we quote his results. 
He says: “These animals were all killed at the same time and 
Laer while still warm, in manner similat to those of series 

All organs are normal, none of these organs gave any indi- 
cat on either macroscopically, or microscopically, of any dis- 
ease processes. As I do not know the history of any of these 
animals, previous to being sent to the laboratory, the only con- 
clusion I can arrive at would be that, whatever conditions 
they had been subjected to, they had not produced any organic 
changes.” Other series have followed these and the results 
have been favorable. 

In conclusion let me say that preservatives such as salicylic 
acid and sodium benzoate, are necessary in certain food 
products, and that it is dangerous to send these foods out un- 
less they are protected against pathogenic molds and bacteria. 
Experiments on men and animals seem to warrant the assump- 
tion that those preservatives are not injurious, in the amounts 
employed in such food products. 

R. M. Allen, secretary of the association, read a 
very able paper describing the work done in foreign 
countries and in this country, to suppress the manu- 
facture and sale of adulterated food. Mr. Allen’s idea 
of accomplishing the best results throughout the Unit- 
States, is by co-operation, the food commissioners and 
manufacturers working in harmony. His paper pre- 
sented a very fair outline, and we will endeavor to 


print it in full in our next issue. 





Stand Up! 

Stand up for what is fair and right, 

Stand up! 
And when you seek your home at night 
Upon a car that’s crowded tight, 
Why, grip a strap with all your might 

And stand up! 

—Cleveland Plain-Dealer. 





SACCHARINE-Monsanto has advantages for the 
manufacturer and consumer. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 
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The Question of Better Tinplate for Food 
Packages. 


Quite a discussion was started on the tin plate ques- 
tion by Hon. A. McPherson, Food Commissioner of 
Idaho, who said that he had a number of cases in his 
state where persons claimed to have been poisoned 
after eating canned goods. He wanted to know if 
such poisoning could come from the tin in solution. 
He wanted to know how long it would take for the 
action of fruit juices to cease, or whether they would 
continue to dissolve the tin indefinitely, or as long as 
there was any tine to dissolve. He said that a dat- 
ing law had come up in Idaho, and he wanted to know 
more about the action of fruit acids on the tin can. 
Dr. Albert E. Leach, Director of Food and Drug Lab- 
oratory, Massachusetts State Board of Health, stated 
that he had made a study of tin in his laboratory, in 
order to determine how long the fruit acids would con- 
tinue to dissolve the tin after the goods were sealed 
up, and the results of this work had been published in 
the thirty-first annual report of the State Board of 
Health of Massachusetts, on pages 623-626, and that 
they had found that the amount of tin dissolved in 
three months was the maximum amount dissolved. 

Hon. Alfred H. Jones, Illinois State Food Commis- 
sioner, said that he had had many complaints of the 
tin cans rusting through from the outside and also 
from the inside, and he thought that there was a very 
poor tin plate often used to make these cans. He 
asked Mr. E. W. Duckwall, Director of the Sprague 
Canners’ Laboratory, to give the Congress some in- 
formation and results of the investigations carried on 
in the laboratory. He stated that much of the tin plate 
used for fruit cans had an insufficient coating of tin. 
That the canners were anxious to have a better plate, 
and the tin can manufacturers were willing to furnish 
it, providing that all would be compelled to use a better 
grade. This could be brought about only by national 


legislation, not by different state laws, unless those 


laws were uniform. 

Mr. McPherson then asked what ptomaine poisoning 
was, and he wanted to know if such a thing could re- 
sult from a poor tin plate. Mr. Duckwall said pto- 
maine poisons were of different origin from metallic 
poisons. Ptomaines are poisons which are excreted 
by a number of different species of bacteria, in cleav- 
age processes; that such poisons might be formed in 
canned goods, if the tin plate were perforated from 
any cause, so that putrefactive bacteria could get into 
the goods, and a good tin plate would protect the con- 
tents from exposure. 


Mr. Jones requested that Mr. Duckwall frame up a — 


resolution to be sent by the association to Senator 
Hepburn to be incorporated in a bill to be presented 
to Congress. 

The following resolution was drafted by Mr. E. W. 
Duckwall and submitted to the association, and by the 
rules was given to the Committee on Resolutions: 

Resolved, That tin cans intended for canning Food Products 
which are preserved by a sterilizing process, must be made 
from coke plate having not less than THREE POUNDS of 
pure tin to the box of 112 sheets, size 14x20. Such cans 
shall not be made from “WASTERS” of any grade, and the 
lin coating must entirely cover the suriace of the steel sheet, 
and must not show any imperfections under magnification with 
a 16 millimeter objective, and No. 6 Compensating eyepiece. 

SACCHARINE-Monsanto makes your products look 
bright and clean. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 








Smyrna Raisin Crop.—Owing to the dry hot 
winds that have prevailed during the past three weeks 
the estimate of the coming sultana raisin crop has 
been reduced to 25,000 to 27,000 tons, against 62,- 
500 tons last year. At present the berries are unus- 
ually small and have an unhealthy appearance, so that 
the outlook in general is not favorable. Considering 
the fact that the prospect of the new crop is so poor, 
it was thought that the market would open higher than 
last year, but, apparently owing to the large stocks 
of last year’s raisins still in the hands of dealers, both 
here and on the Continent, only 25 to 28 shillings ($6 
to $6.72) a hundredweight could be obtained for the 
first arrivals. It is, however, considered certain that 
as the new crop is gathered the prices for good quali- 
ties will range considerably higher—Rufus W. Lane, 
Consul, Smyrna, Turkey, August I, 1904. 





The Monsanto Chemical Works, St. Lou‘s, are 
making a temporary price of $1.00 per pound on Sac- 
charine-Monsanto. 





Facts in the Case. 


Mrs. Spouser—John, didn’t I hear you slipping up 
stairs at 4 a. m.? 

Mr. Spouser—Not on your life. That was when I 
slipped down after crawling half way up.—Butte In- 
ter- Mountain. 





SACCHARINE-Monsanto is economical and a labor 
saver. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
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Tomatoes-— 


Packing is still going on in the middle West, the 
summer-like weather of the last week having stimu- 
lated the ripening of the fruit. 

The Maryland pack is practically over, and some 
packers, as usual, are a little anxious to turn some of 
their goods into ready money. This has led to some 
offerings being made as low as 7oc here, and such of 
the Western packers as are in the market have been 
meeting the competition. 

Jobbing trade remains indifferent, and is still buy- 
ing in more or less hand to mouth fashion. While 
prices are at present low, a better condition of affairs 
is looked for in the near future, after the pressing 
necessities of the packers are satisfied. 

California advices are to the effect that the recent 
rains have resulted in a bad market for tomatoes and 
for several days past a number of the large growers 
have refrained almost entirely from _ picking the 
product. Late last week it was almost impossible to 
sell tomatoes at any price, and those which were dis- 
posed of were of inferior quality owing to the soft- 
ened condition in which the rains had left them. Now, 
however, the vegetable is in better shape for the market 
and prices are improving somewhat. Still, prices 
are not as high as they were last season, owing to the 
fact that the canners have a hold-over pack and that 
Eastern orders are not coming in very rapidly. As a 
consequence several of the canneries have closed down, 
the management of one plant stating that he found it 
cheaper to buy tomatoes from the association in cases 
rather than to buy and can the product. 


Cern— 


Market for standard Western is 70@75c factory, 
though a few scattering sales have been made as low 
as 67%4c. 

No great activity apparent, as stock in packers’ 
hands is held fairly strong. 

From a quantity standpoint, the Western pack has 
been a good one, with little to warrant fears of a sur- 
plus, as the Eastern pack, especially in Maine and 
New York state, is away short, and considerable West- 
ern corn has been taken by these markets, to fill out 
shortages. Standard Maine corn is held at 724%4@75c 
factory, and trade fair. 


Peas— 

Wisconsin pack, early Junes, are held at from 75@ 
85c; Indiana pack, from 65@7oc. Lower grades of 
fairly good quality have been sold at 55@6oc here, and 
are in fair demand, the higher grades suffering in 
consequence. 


Fruits-- 


Market generally slow, with the exception of gallon 
pie peaches, which are held at $4.00@4.25 here, and 
extremely scarce. 

Prices practically unchanged, except gallon table 
apricots and pears, which have advanced 50c and 1oc 
per doz., respectively. Stocks are very much broken, 
which would seem to indicate an active buying move- 
ment a little later on. 

Another point in favor of sellers is that the mini- 
mum carload weight has been raised to 40,000 Ibs., 
to take effect January ist. This should force the 
smaller buyers into the market, as it has not been easy 
for them to buy in carloads at the old weight of 
30,000 Ibs. 

Salmon— 

Market quiet but strong. 
practically nil. 

Sockeye talls, $1.70; flats, $1.80@1.85; standard 
Alaska reds, 1-lb. talls, $1.20@1.25 ; pink Alaskas, 8oc. 

Washington advices are as follows: Since the first 
of this week the run of silver salmon has been suffi- 
cient to supply the seven canneries of the lower sound, 
which are putting up all fall fish, to their full capac- 
ity. Heretofore the catches have been spasmodic. 
The run is good and is fairly on. 

The run of fish in the Columbia river at the present 
time is very slack, but the up-river traps and a few 
gillnetters are catching small quantities. The price 
paid the fishermen is 44%2c per pound for steelheads 
and 2c for silversides and fall salmon. 


Stocks in packers’ hands 
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Prunes— 


Crop damage estimated at 20 to 30 per cent, though 
no change in prices from last week’s quotations. 

In the Santa Rosa district the prune situation re- 
mains about the same according to the statement of a 
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prominent buyer, grower and shipper. There are 
hopes, however, that the market will come up and 
that the outlook will brighten a little, a feature which 
would be very encouraging to the growers and 
handlers. ‘The basis is about 11c¢ per pound, as it was 
a few weeks ago. Very few prunes are being shipped 
from the county at the present time. In the large ware- 
houses grading and picking is occupying attention 
and things are being made ready for an advance of 
prices which will mean more shipments than are in 
sight at present. 

A dispatch from Salem, Ore., advises that the Wil- 
liamette Valley Prune Association has sold its entire 
pool of Italian prunes. It is claimed that prices ranged 
from 2c to 2¥%c. The pool consisted of 400,000 pounds. 
Manager Gile says that the association will begin buy- 
ing prunes this week, but no prices have so far been 
fixed. 

Raisins— 

Damage to crop is estimated at about 40 per cent, 
and price has consequently advanced about Yc per Ib. 

California advices state that the damage to crops by 
the heavy rain of the preceding week appears to have 
been considerably over-estimated in many sections. 
Late reports from the central and northern sections in- 
dicate that the injury to grapes on the vines was less 
than expected. Raisins and deciduous fruits on the 
trays were slightly damaged, although ample warn- 
ings were given to all growers who could be reached. 
Grape-picking and raisin-making have been resumed, 
but conditions have not been very favorable for curing 
except in Southern California. 
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Tin Plate— 

Market has again been quiet throughout the week, 
though there is more inclination on the part of large 
buyers to fill out their stocks, and this feeling will 
doubtless develop a satisfactory buying movement as 
the year wanes. 

As indicative of the still growing consumption of 
this commodity, it is interesting to read a recent report 
from London, from which it appears that, notwith- 
standing its loss of trade, due to the establishment of 
the industry in the United States, Great Britain still 
claims to be the heaviest producer in the world in this 
line; this is attributed to a large increase in the home 
demand, and to the exploiting of new markets abroad, 


which as yet the United States manufacturers have 
not been able to compete in. 
Prices remain unchanged, as follows, f. 0. b. mill: 


a eg Ee Se a peer ee rer ery Peer ore $3.45 
RE PE TU asad a ce co sjhe oe wc sre SO ED 3.30 
RO Cn chciey > sheh aks webadee cess 3.25 
OR ye Pre ree 3.20 


Usual differentials for odd sizes. 


Pig Tin-- 
The bull element abroad still has the market well in 
hand, and prices have again advanced during the week, 
notwithstanding the fact that our domestic demand is 
somewhat slow. 
We quote the market as follows for delivery, f. 0. b. 
New York: 


Spot. Oct. Nov. 
POE BO Fiekis cae awe $28.45 $28.40 $28.35 
SN OD» ks ceednnks a 28.50 28.50 28.45 





See Ad. High Pressure Single Capper Bottom page 6 





Useless Extravagance. 

A prominent New York financier says that recently, 
while on a tour of inspection over the Missouri Pacific 
system, President Gould took great pride in pointing 
out to Russell Sage the late improvements in equip- 
inent, and various new and ingenous devices and at- 
iachments. Among the latter Mr. Gould was especial- 
ly pleased to show to Mr. Sage a certain device by 
which there is registered the speed of a train. The de- 
vice in question resembled a steam gauge, and was con- 
nected with an axle, so that the pointer registered the 
number of revolutions every minute. 

Mr. Sage examined the device with great interest. 
Then, after a moment’s pause, he looked up at Mr. 
Gould and asked with the greatest solemnity : 

“Does it earn anything ?” 

“No, I think not,” answered the president of the 
system, smilingly. 

“Does it save anything?” 

“No.” 

“Then,” concluded Mr. Sage decidedly, “I would 
aot have it on my car!” 





It is simple: Dissolve one ounce SACCHARINE-Mon- 
SANTO in one quart of water—each ounce of this solu- 
tion has the equivalent sweetening power of one pound 
of sugar and can be used accordingly. Monsanto 
Chemical Works, St. Louis. Branches, New York and 
Chicago. 
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THE END OF THE PACKING SEASON. 
MICHIGAN. 


Yale, Mich., Oct. 1904. 
Epiror CANNER:—We will finish packing ‘this fad, and 
have about twice as much packed this year as last. Have 
about 5,000 cases of corn packed this vear. 
YALE CANNING CO. 


Port Huron, Mich., Oct. 8, 1904. 
Eprror CANNER:—The frost damaged the corn crop very 
much in this section and the pack was reduced considerably 
on that account. However, the quality appears to be good. 
The pack will be over within the next few days in this sec- 
tion. We think the quantity will be somewhat larger than 
last year. However, it must not be forgotten that last year 


was a very poor one. 
PORT HURON CANNING CO. 


VIRGINIA. ? 
Amsterdam, Va., Oct. 8, 1904. 
Eprror CANNER :—My pack of tomatoes compared with 1903 
pack is 40 per cent less. Will close my factory this week 
and all other factories in this section will also close down. 


G. W. BOYER. 

Emporia, Va., Oct. 8, 1904. 
Epiror CANNER:—We stopped packing three weeks ago, 
and packed only 4,000 cases, as against 9,000 last season. We 
had only one-fourth of a crop of tomatoes. Crop almost a 


complete failure. EMPORIA CANNING CO. 
d G CC 


IOWA. 


Waverly, Ia., Oct. 7, 1904. 
Epiror CANNER:—Our pack is about all’ in. Expect to 
clean up on Friday of this week. We will have a surplus of 
10,000 cases. Were 10,000 short last year, with same sales of 


75,000 cases. 
KELLEY CANNING CO. 


NEW YORK. 
Camden, N. Y., Oct. 8, 1904. 
Epiror CANNER :—Finished packing October 1st. Two-thirds 


of anticipated pack and about double amount of last year. 
L. P. HAVILAND. 


New York, Oct. 10, 1904. 
Epitor CANNER: Singapore Pineapple—There was a de- 
cided shortage of the summer pack of 1% Ib: sliced and 2 Ib. 
sliced, 2% lb. whole and 3 Ib. pineapple in Singapore 


owing to the fruit running so small, and = although 
we have a_ considerable number of offerings now 
awaiting fulfilment in our Singapore office, they 
report to-day that it has so far been impossible to 
get any packer to accept the business for the winter pack of 
December-January. This would mean that the fruit is devel- 
oping so slowly that they are afraid to take on the business, 
and as small pines show a great deal of waste in being cut up, 
very much higher prices can be looked for in the spring on 1% 

ib. chunks with the strong possibilities of an absolutely bare 
market for sliced and whole, as there is so much waste in cut- 
ting up the small pines for chunks 

Cable this morning reports over 1,000 cases which should 
have been shipped in September have been left out of the 
steamer owing to her having full cargo and will have to await 
the departure of the next steamer from Singapore. 

Maine Corn.—The labeling’ of the 1904 pack is now rapidly 
progressing and after this is cleaned up and the farmer inter- 
viewed as to his ideas for another season we will then be able 
to form some opinion of the prospective price. 

Yours very truly, 
PAUL TAYLOR BROWN COMPANY. 


MINNESOTA, 


‘ Kenyon, Mitin., Oct. 10, 1904. 
Epiror CANNER:—It is quite warm here. We expect to 
finish on corn by next Thursday. We did not run last year. 
Total pack will be 10,000 cases. 
J. S. EDWARDS. 


DELAWARE. 
Newark, Del., Oct. 8, 1904. 
Epiror CANNER :—We have finished our packing season for 
this year. Our total pack of tomatoes is 9,800 cases this year; 
at the close of last season our total pack was 16,000 cases. 
The tomatoes are of fine quality. 
AMOS THOMPSON. 


MARYLAND. 


3altimore, Md., Oct. 8, 1904. 
Epiror CANNER:—Tomato packing, so far as we are con- 
cerned, is over for this season. We pack our last to-day, as 
against the close of the season last year, October 26th, and in 
1962, November 26th. 
WM. NUMSEN & SONS. 
Aberdeen, Md., Oct. 10, 1904. 
Epitor CANNER: For once the Maryland packer who 
prophesied “only half a crop” of tomatoes has redeemed him- 
self from the stigma of membership in the “Annanias club.” 
The Tri-State Packers’ association at its meeting in Wil 
mington on the 7th inst., with carefully gathered statistics de- 
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veloped the fact that Maryland, Delaware and New York have 
made 60 per cent of last year’s pack. New Jersey exceeded 
her 1903 pack by 70,000 cases. Delaware decreased only 
slightly, while Maryland decreased more than 50 per cent; but 
the whole decrease was 40 per cent in these three states. This 
together with the extremely small pack in Virginia has left the 
four states named a pack of just about 50 per cent of 1903; or, 
in other words, the states named above packed in 1903 
7,200,000 cases, about three-fourths of the total of the coun- 
try’s pack, while in 1904 the same states packed 3,600,000 cases. 
Virginia only packed about 300,000 cases this year, as against 
950,000 cases last year, while Baltimore City is at least 
1,250,000 cases short. 

ihe three lower counties in Maryland, with sixty-odd fac- 
tories, got about 30 per cent of last year’s pack. 

If the west has done no better than the east, the tomato 
pack of 1904 will not exceed 6,000,000 cases. 

Yours truly, 
A. B. C 
Princess Anne, Md., Oct. 8, 1904 

Epitor CANNER: At a meeting of the Tri-State Packers’ as- 
sociation, held at Wilmington, Del., on the 6th instant, a com- 
parative statement of the 1903 and 1904 tomato packs was pre- 
sented, made up from reports of packers from different sec- 
tions of the states of New Jersey, Delaware and Maryland, 
whose combined pack equals two-thirds of the total pack of 
the United States, which showed that, while parts of New Jer- 
sey and Delaware had a fair pack, there was a great falling off 
in the pack of other sections of those states and of the states 
of Maryland and Virginia especially. 

After going over the figures very carefully arf] comparing 
them with the American Grocers’ report of the 1903 pack in 
the said states, and viewing them from different standpoints, it 
was concluded that the 1904 pack in the aforesaid states would 
not exceed 60 per cent of their 1903 pack, and that the pack in 
the west, from information lately received from a reliable 
source, would not be much, if any, better. Therefore, in view 
of the foregoing, upon motion unanimously passed, the secre- 
tary was directed to notify our members that the following 
scale of minimum prices for tomatoes should be adhered to— 


55 cents per dozen for Maryland standard twos. 

75 cents per dozen for Maryland standard threes. 

85 cents per dozen for Jersey standard threes. 

$2. 15 per dozen for standard gallons. 

The association deems that present conditions fully justify 
the above prices as being equitable and just between packer, 
buyer and consumer, and requests that you will maintain 
them. 

Our next meeting will be held on the third Thursday in No- 
vember at Wilmington, Del. 

Yours cg truly, 


M. D. A'SHIELL, secretary. 





_— 


The use of SAccHARINE-Monsanto would not be 
prevented should either the McCumber or Hepburn 
pure food bills, now before Congress, become law. 
Monsanto Chemical Works, St. Louis. Branches, 
New York and Chicago. 


THE WEEK IN OTHER MARKETS 


MAINE, 


Portland, Me., Oct. 10, 1904. 

Epitor CANNER :—Very little of the Maine pack of corn has 
moved out of the factories as yet, but no doubt deliveries will 
commence soon. At present the labeling machines are busy, 
and those who have to use manual labor, do as well as they 
can. Much delay, too, is occasioned by the fact that when 
there is only a pro rata delivery, as this season, packers have 
to wait until the last one is heard from before they can make 
up the percentage. 

The deliveries of Maine corn will be better than the first 
outlook, but I do not consider the quality up to some seasons. 
In fact, that is the complaint in regard to both New York 
and western goods. Buyers will get from 40 to 8o per cent, 
about 70 to 75 per cent being the average, while a few (and 
we hope next season all) will deliver 100 per cent. On the 
whole, Maine has done well. 

The steady advance in price, however, so soon after pack- 
ing, would indicate pretty high figures before the season of 
1905 is over. Blocks of Maine fancy corn have been resold at 
$1.10, while some ask $1.12% 

For deliveries buyers will have to be patient. The best that 
can be done, will be, but November will be well along be- 
fore all the deliveries are made. 

Spot gallon apples were well sold up last week at $1.40, 
but new ones for later delivery are offered from $1.50@1.75, 
f. o. b. Portland. 

The season for clam packing has begun, but the demand is 
light and but few sales are made. Fish are more plenty, but 
good Blueback are yet in demand at 62'%c. 

A few blueberries can yet be had at from $1.15 for No. 2 up 
to $5.00 for gallons. 

Squash is selling from 80@g0c as to quality, and pumpkin 
70@75¢. 

The general business in canned goods is quite active. 

INDEX 


MARYLAND. 


Baltimore, Oct. 10, 1904. 

Epiror CANNER: The present condition of the tomato mar- 
ket is another proof (if proof were needed) that after all the 
great principle that governs the market on food commodities 
is the law of supply and demand with the emphasis on the de- 
mand. There is not a shadow of a doubt but what the total 
pack this season is going to fall far short of the quantity 
packed both in 1902 and 1903, but notwithstanding this fact 
the jobbers all over the country seem so indifferent about buy- 
ing that there is but a very light demand as compared to the 
normal demand for this season of the year, and the market 
has declined and is weak. A great factor in the situation is 
this, that very few of the country tomato packers are able to 
carry their stock of goods over for any length of time, there- 
fore they are compelled to sell a considerable quantity in the 
packing season at whatever the price may be. The jobbers 
know this and are therefore practically in control of the mar- 
ket for the time being. No. 3 standard tomatoes have sold 
during the past week as low as 62% cents cash, less 1% .per 
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cent f. o. b. factory, with Baltimore rate of freight guaranteed. 
Any one acquainted with the cost of packing tomatoes knows 
that this price is just about cost, and that a packer has to be 
extremely careful in running his house to even be able to pack 
a good standard tomato at this figure. The weather has been 
very favorable during the past week for the ripening up of the 
late tomatoes, and in some sections of the east packing still 
continues, but in spite of the fact that the season bids fair to 
be long drawn out in some parts of the country, yet the pack 
in the aggregate will be undoubtedly below the average for the 
last three or four years. Reports from the country packers 
are all pretty much of the same tenor. A few extracts from 
letters I have received recently from some of the packers will 
give your readers an idea of the situation at the packer’s end. 
One man writes me: “I packed 18,000 cases. last season, but 
my total pack this year will be 9,000 cases.” Another man 
writes: “My pack in 1903 was 15,000 cases. I have stopped 
packing for this season and have not put up quite 7,000 cases.” 
Still another writes: “My pack was 14,000 cases. _ This year I 
have only put up 3,750 cases and my pack is over.” There are 
dozens of packers who report similar conditions. 

Now in spite of all this the market has declined instead of 
advanced and there is no prospect of any advance until the de- 
mand is increased from the jobbers, or until the packers get in 
such condition that they can sit down on their goods and re- 
fuse to sell except at higher figures. 

The demand during the past week for corn has been good, 
particularly for Maine style and shoepeg. The damage to the 
crop in New York state has thrown a good deal of business 
over to this section for Maine style, and present indications 
are that this demand will keep up. Ordinary standard sugar 
corn, Harford county style, is probably a little weaker, but 
Maine style and shoepeg are firmer and have an upward tend- 
ency. 

There is no change to report in the peach market with the 
exception of No. 3 unpeeled pies. These are a little weaker, 
being now obtainable at 77%% cents per dozen. Seconds and 
—_ hold their own and stocks are being rapidly de- 
pleted, 

Pears continue in good demand, but as a good many of the 
country packers who had cans left on their hands that they 
could not fill with tomatoes have turned round and used these 
cans up for pears the market is slightly easier. No. 3 stand- 
ards in water are obtainable at 67%4 cents per dozen and in 
light syrup at 75 cents per dozen and in good syrup at 85 cents 
per dozen. 

Sweet potatoes are a little firmer, even though a good many 
of these goods are being put up. The market is now 75 cents 
per dozen f. o. b. peninsula. 


Baltimore packers are now busy on pears, sweet potatoes, 
spinach and sauer kraut. The two last mentioned lines are 
gaining many new friends every season. The demand is par- 
ticularly good for spinach, No. 2 standards being quoted at 80 
cents and No. 3 at $1. Sauer kraut is easier, being now ob- 
tainable in No. 3 at 60 cents per dozen. 

There is no change to report in the general line, as the de- 
mand has been only fair during the past week. No. 2 black- 
berries have been advanced to 95 cents per dozen, and there 
has been a larger inquiry for strawberries, which has brought 
about a firmer feeling. It is expected there will be a better de- 
mand for all lines the last two weeks of October and the first 
week in November, as most of the western jobbers want to get 
their supplies for the winter shipped out before the close of 


lake and rail navigation, which usually takes place about No- 
vember 15. Yours very truly, 
TARTER 





NEW YORK. 
New York, October 10, 1904. 

According to advices from packing centers it appears that 
the tomato season is about over. Packers write that thev are 
closing their factories and that the output will not be more 
than 5¢ per cent of that of last year. The market is still un- 
settled and while some sellers are holding out for 67%c, and 
under some conditions even 70c, for standard 3s, some offer 
ings are made from second hands in this market at the iatter 
basis. The trade here is doing almost nothing in tomatoes, 
but Baltimore letters tell of good trade in all other sections 
of the country. Apparently New York dealers can’t get away 
from the idea that there are still considerable quanti-ies of last 
year’s pack hidden away somewhere and refuse to buy upon 
the supposition that it will be taken out and conse a reduction 
in prices later. Spot quotations are: Maryland 2s, 55@57'%c; 
Maryland 3s, 70@75c; Maryland gallons, $1,000 2.10; New 
Jersey 3s, 95c@$1.00; Jersey gallons, $2.00@2.25 

Interest in corn has waned since last reports. Immediately 
following the reports of frost damage there was an active de- 
mand for every thing in the shape of corn that could be 
bought. There is still a fair demand from jobbers and state 
packers are said to be buying southern stock to fill their own 
contracts. Fancy western is also being bought to some ex- 
ma by the same persons. Western corn is offered at Soc f. 

b. factory for fancy and Maine style is quoted at 7242 
ee for southern f. o. b. Baltimore. Spot prices are: New 
York 2s, 80@8s5c; Maryland dry packed, $1.124%4@1. 15; west- 
ern, 771%4@8oc 

The packing of string beans is nearly over in the south and 
according to some accounts the fall output will be light. Of- 
ferings of standards are made at 47%c for 2s and 70c for 3c. 
Spot prices are: String southern 2s, 65c; New York 2s, $1.25 
@1.35. 

Lima beans are not very active and can be bought for 80@ 
goc f. o. b. factory, as to quality. Spot prices are: Lima 2s, 
$1.25@1.35; New Jersey 2s, $1.55. 

Peaches of all sorts are scarce, but buying interest appears 
to be confined to southern pie grades. Limited offerings re- 
strict business. Some inquiry is noted for seconds yellow 
which are offered at $1.10 f. o. b. Baltimore in very small 
quantities. Spot prices are: Southern seconds yellow, $1.20 
(@1.30; standard yellow 3s, $1.40@1.45; standard 3s white, 
$1.35@1.45; pie 3s, 97'’4c@$1.00; gallon pie, $3.00@3.15; Cali- 
fornia, standard lemon cling 2%s, $1.65@1.70; extra standard 
24s, $1.90@2.00; standard yellow 2%s, $1.40@1.50; extra 3s, 
$2.45@2.50; gallon pie, $4.00. 

Southern pears are offered f. 0. b. Baltimore at 60c for 2- 
pound seconds in water, standard 3s in light syrup, 80c and 
aoc for the same in good syrup. For extras $1.10@1.20 is 
asked and fancy genuine Bartletts are quoted at $1.50. Spot 
prices are: New York Bartlett 2s, $1.35@1.50; California 
standard, $1.50@1.75; extra standard, $1.85@ 1.90. 

Interest in salmon appears to be centered chiefly in spot 
pink, for which a good demand from southern huyers con- 
tinues. Red Alaska is moving slowly. Other varieties are 
scarce and trade is limited by that. The market as a whole 
is firm, with a strong tone and were there goods available they 
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would sell at higher prices. Spot quotations are: Alaska red 
talls, $1.1714@1.234%; medium red talls, $1.15; Alaska pink, 
Rac 

here has been considerable interest in sardines and recent 
reports show that the total pack has been close to 750,000 


cases. Some shifting of prices has been done of late, but 
the principal packer has had it all to himself. No one else 
has followed him. A fair demand only is reported. Spot 


prices are: Domestic quarters in oil, $3.20; three-quarter 


mustards, $2.25. HARLEM. 
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ILLINOIS. 


The Geneseo Canning factory closed down for the season, 
as the corn had become too hard to be canned. 
a 
This season was a large one for the Sycamore canning fac- 
tory. The company canned 50,000 cases of corn and expect 
to put up a large amount of pumpkin. 


INDIANA. 
We hear that the canning factory at Swayzee is packing 
about 21,000 cans of tomatoes daily. 
7 7 
It is reported that a canning factory will be erected at An- 
derson by Grafton Johnson of Greenwood. 
7 * & 


The canning factory at Elnora is still running on tomatoes, 
with a daily output of 12,000 cans. 
. 2 . 
The Hope canning factory has been running day and night, 
in order to take care of the supply of corn and tomatoes. 
7. _ > 


The Flat Rock Canning Company’s plant, Flat Rock, Ind., 
was destroyed by fire a few days ago. Loss $60,000, which is 
partly covered by insurance. 


— 


MICHIGAN. 
The canning factory at Traverse City has been running on 
corn at the rate of 25,000 to 30,000 cans per day. 
. * * 
The Michigan Canning & Preserving Co., with a capital of 
$100,000, Battle Creek, was organized recently. 
os = 





\ report received recently from Decatur says: “The stock- 
holders of the Lawrence Canning factory were successful in 
unloading their plant to the Sherwin Canning Company, who 
are now running to the full capacity and employ fifty peo- 
ple.” 


IOWA. 
It is reported that the canning factory at Gilman packed 


over 3,000,000 cans of corn this season. 
* * * 


The factories of both the Iowa and Vinton Canning com- 
panies, at Vinton, closed down last week, after having a very 
successful season’s run on corn. 





MAINE. 


At Oakland 300,00 cans have been packed, and the total at 
this plant will be about 375,000 or 400,000 cans. At Foxcroft 
the Portland Packing Company has put up 250,000 cans. 

s ¢ = 

The Skowhegan, Me., cannery of the Portland Packing 
Company, shut down for the season. The total pack was 
about 400.000 cans, of which 300,000 were succotash an: 100,- 
ooo were beans. 

** * 

The season at the Waldoboro canning factory, at Rockland, 
closed a few days ago. The corn crop was somewhat larger 
than that of last year but only about half as large as was ex- 
pected, owing to the extremely dry season and the early frost. 

** 

A prominent broker at Bangor in canned goods says of the 
sweet corn pack in Maine: “Just before the frost of last 
week I estimated the pack at 75 per cent of the average. | 
now estimate it at 65 to 70 per cent. Many of the smaller 
packers finished work before the frost, and their pack will be 
fully 75 per cent, but some of the larger packers had not put 
up more than 40 to 50 per cent of their pack when the frost 
came, and that will reduce the total pack to the percentage 
that I have named—65 to 70. For the last two or three years 
the pack has not much exceeded 300,000 cases, but previous 
to that period it ranged between 700,000 and 1,000,000 cases.” 





OHIO. 


The Van Wert canning factory is putting up large quanti- 
ties of corn and tomatoes. 
* * 
The canning factory at Beach City is running full blast on 
tomatoes and peaches, which will be followed later by pump- 
kin. 


MISSOURI, 


The Halltown, Mo., canning factory is still running on to- 
matoes, of which they had a very large crop. 
s * * 


The Albany canning factory, at St. Joseph, Mo., has shut 
down for the season, and, we hear, has packed 28,000 cans of 
corn this year. 

** 8 

The Kansas City Can Company has filed articles of incor- 
poraticn and expects to begin business within a few months. 
The company will manufacture decorated tin cans and tanks. 
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WISCONSIN. 
We understand that a number of changes are to be made 
in the plant of the Algoma Packing Company during the com- 
ing winter and that a new building will be erected at Casco. 


It is reported that the Sturgeon Bay Canning Company is 
putting up a building which is intended for a box factory in 
which the cases needed for packing the finished product will 
hereafter be manufactured. 


NEW YORK. 
It is reported that the early frost damaged the corn crop 
in the vicinity of New Hartford to the extent of 50 per cent. 
** * 


The Whitesboro Canning Company closed down recently, 

having finished the season’s run on corn. 
**e 8 

The factory at Kirkland:closed its season’s run on corn a 

few days ago, with a pack amounting to 35,000 cases. 
“* * 

The Knoxboro Canning factory closed a few days ago, 
after a very satisfactory pack of peas, string beans, corn and 
succotash. 

- * 

A report frem Stittville says that the factory at that place 
closed down a few days ago, and about three-fourths of a crop 
ot corn was put up. 

a 

We hear that the Scoville Canning Company, at Constantia, 
has had a good run on corn this season, having been very 
fortunate in escaping the hard frosts. 





MISCELLANEOUS. 


_A proposition is on foot to establish a fish cannery at Santa 
Cruz, Cal. 
7s * * 
The cannery at Bellefonte, Ark., has canned fourteen car- 
loads of tomatoes this season. 
** 8 
Tt is reported that the canning factory at Faribault, Minn., 
will turn out several million cans of corn this season. 
* * © 
The Alabama Port Canning factory, at Mobile, Ala., will 
be ready to commence operations in about fifteen days. 
o « -# 
[he canning factory at Marshall, Ark., according to a re- 
cent advice, has put up 40,000 cans of tomatoes this season. 
-* * 
A. movement is in progress to organize a canning factory 
at Pulaski, Tenn., $10,000 having been subscribed. 
* * * 
Messrs. R. A. Almand and Gabriel Toombs announce they 
will erect a fruit cannery at Washington, Ga. 
** = 
A report recently received from Rheems, Pa., says the 
Rheems Canning Company has canned over 300,000 cans of 
goods up to the present time. 
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The Elkton cannery, at Wilmington, Del., has closed down 
after a most successful season, the pack being 10,500 cases of 
tomatoes, 5,500 cases of corn and 1,000 cases of corn and to- 
matoes. 

oe 

The McInnis Canning Factory, which is being constructed 
near Hattiesburg, will be ready for operation within the next 
few weeks. This factory will can all the fall and spring prod 
ucts grown in that section. 

* * 

The La Junta, Colo., Canning Company is now working on 
the second crop of tomatoes. The early crop was large and 
the pack amounted to about 7,000 cases. The canning factory 
is now working on the late crop, and if the warm weather 
continues for a few weeks the pack for the season will be 
the largest ever known thereabouts. 

-_* * 

The ultimate aim and object of the Truck Growers’ Asso 
ciation, which was organized at Jackson, Miss., is to estab 
lish near Jackson a canning factory, and, though the plans for 
this enterprise are not developed the members cf the associa 
tion hope to begin work upon them in the near future, and 
they are confident of working it out to a success. 

-_* * 

The Troy canning factory of Troy, Kans., has shut down 
and all the work is finished. The boiler will be moved to St. 
Joseph in a few days but the other machinery will be left for 
some time. It is not known whether or not Mr. Bird will 
operate the factory next year. The factory canned over 100,- 
009 cans of corn. 

** * 

A circular has been prepared by those interested in seeing 
the canning factory at Fort Collins, Colo., a success for the 
formation of a stock company to be called the Fort Collins 
Preserving Company, with a capitalization of $30,000, in 30,000 
shares at a par value of $1. Work will be commenced by the 
first of October and sufficient preparation made to take care 
of this fall’s crop of apples and plums. 

** * 

A report received recently from Tacoma, Wash., says: 
“The Pacific Packing & Navigation Company’s tug Equator 
arrived in port a few days ago from Chignik, Alaska, bring- 
ing Superintendent Weatherbee of the Chignik cannery. The 
Equator on leaving for the Sound towed to sea the ship St. 
Paul, carrying 72,000 cases of salmon and a cannery crew of 
nearly 300 men. The company’s mark, Guy C. Goss, arrived 
from the cannery at Uyak, Alaska, carrying salmon pack of 
47,000 cases.” 

“* * 

This is the fourth season in business of the Ashland Pre- 
serving Company, Ashland, Ore., of which Chas. H. Pierce 
is president and general manager. The business has steadily 
expanded and the plant has been enlarged commensurate with 
such growth. The run now is on peaches of which thirty- 
five tons of Crawford and Muir peaches are now being worked 
up and tomatoes. The principal run of Bartlett pears is al- 
ready made. When the crop of Muirs is exhausted, they will 
begin work on a stock of Bartlett pears held in cold storage. 

_* * 

There are prospects of a canning factory being established 

in Northford, Conn., in the near future. The parties who are 
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promoting the scheme are conducting factories in other states. 
An attempt is being made to get persons in Northford vi- 
cinity interested in the project and to have about 100 people 
about there take stock, which, however, will not be called in 
until the ‘actory is in operation. Raisers of the produce 
canned will be paid New York market prices per can, less 
actual cost of canning, cost of tin and one-half cent per can 
toll. The toll money goes into the dividend. This ‘toll’ is 
not supposed to “toll the knell of departing day.” 
* * 


The canned products in Weber county and the adjoining 
county of Davis, Utah, will this year be far in advance of 
that in any previous season. The quality also is very fine, 
particularly of tomatoes, for which the season has been ideal. 
Some estimates based on facts furnished by William Craig, 
president of the Utah Selling & Storage Company, which 1s 
the organization most of the canning factories of the state be- 
long to, indicate that the following will approximate the out- 
put of canned stuffs this season from Weber and Davis coun- 
ties: Tomatoes, 375,0C0 cans; peas, 40,000 cans; beans, 5,000 
cans; fruits, 30,000 cans. The value of the tomato crop will 
exceed $100,000, the other vegetables about $80,000, and the 
fruits at least $75,000. 
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Gloster, Miss., Wholesale Grocery Co. has incorporated 
with $15,000 capital 
* * @ 
The Musselman Grocery Co., Traverse City, Mich., was 
fined $100 recently for violating the pure food law. 
* * ® 


It is reported that a new wholesale grocery house will be 
erected at Lincoln, Neb., by the H. P. Lau Grocery Company. 
sl al = 

Klein & Merriman, Wheeling, W. Va., will erect a 3-story 
wholesale grocery warehouse, 66x122 feet, at a cost of $20,- 
000 

. o * 

Plans have been prepared for a 6-story warehouse, 85x150, 
for the Talbert Grocery Company, Middleport, Ohio. Cost, 
$50.000. 

* * * 

The Wholesale Grocers’ Association of Ohio held a special 
meeting there a few days ago to discover means, if possible, 
of stopping the cutting of prices on sugar by Ohio wholesalers. 
The association has attempted to have the members respect 
an equality plan of selling sugars and coffees, two of the 
leading commodities, and by such an agreement the price has 
been maintained until quite recently. 
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A sauer kraut factory has been established at Webster City, 
[a., with a capacity of about 200 barrels of kraut per day. 
* * * 


The Clyde, Ohio, Kraut Company has taken in on an aver- 
age of 100 tons of cabbage per day. The cutting of kraut at 
the Jackson, Mich., factory is progressing in good shape. 

oe = ” 


The Keokuk, Ia., Canning Company’s salting station, at 
Charlotte. Mich., has received over 2,000 bushels of pickles. 
It is estimtaed that 1,000 bushels have been ruined by the 
recent frost. 

* * ® 

The pickle raising industry about Hannibal, Mo., is becom- 
ing quite important. Over 10,000 bushels of cucumbers have 
been furnished St. Louis manufacturers this year. The price 
p?id for them is 50 cents a bushel. 

* * * 

The Norwalk, O., company has had a remarkably good sea- 
con this year in pickles and sauerkraut. The tomato crop 
has been a good one. The company has shipped an immense 
crop of cucumbers from various points to their plant at Nor- 
walk. The vats at the factory are all full. 

** 

The cucumber crop was of slow growth this season in Madi- 
son, N. Y., and in some neighborhoods was nipped by frost 
at the last end. Still it is estimated that between 50,000 and 
60,000 bushels of “pickle timber” was produced in that sec- 
tion. Some of the growers received from $175 to $225 per 
acre for their product. 


Do you Know that Window Space 
properly utilized 
is the most valuable medium of publicity in the world, the most conveni- 


ent and desirable, calculated to meet the requirements of the con- 
servative, dignified business man who desires advertising. 


Some Reasons Why 

All other advertising space must be purchased or rented. 

Window Space, infinitely more valuable, COSTS NO- 
THING. 

All other advertising space is for temporary use. 

Window Space constitutes the direct opposite, PERMA- 
NENCY. 

No other advertising space has the article itself behind it. 

Window Space HAS YOUR GOODS BEHIND IT, also the 
dealer behind it. 

All other advertising space costs time and money to keep it in force. 

Window Space is EVER IN GOOD REPAIR and bright; 
dealer does it himself. 

All other advertising space is practically ‘‘dead” at night. 

Window Space ‘WORKS OVERTIME”’ night and day; 
dealer pays the illumination. 

All other advertising space involves large expenditure, risk and 
uncertainty. 

Window Space affords maximum results at minimum cost 
and is certain. 


How to Best Employ a Meyercord Window Sign 


It is imperative and essential to your success to get a good one— 
the day of cheap “‘stickers’’ has passed. 

Get the biggest and handsomest sign you can afford. If a news- 
paper or bill-board concern gave you space free, you would cover it 


all, wouldn't you? 


Facts 


Meyercord 
Signs 

are the 
recognized 
standard. 


X 


Results 


Meyercord 
Signs not only 
acceptable 

but desired by 
retailers. 





Every large canner and packer should use it. 


Get behind this sign with the same interest and enthusiasm you 
would place behind any other big earning power—get your salesmen 
behind it. The right sort of a Window Sign is in every way worthy 
of your serious consideration and heartiest co-operation. 

Cheap signs command no special attention, lack power of influ- 
ence, lack character, and the dealer doesn’t want them. 


THE MEYERCORD COMPANY 
MANUFACTURERS 


Main Office, 1108-1110 Chamber of Commerce Bidg., 
CHICAGO, ILL., U. S. A. 


Please mention Canner and Dried Fruit Packer 
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‘A Dew Gang Press 


CUTS ten tops or ten bottoms or five tops and five bottoms at each 
stroke; finishes sheet in two strokes and does not leave any scrap in 
center. No feed to bother with; nothing to get out of order. One 
good operator will easily do as much as six operators with single presses. 











a 


WE are prepared to equip plants complete for MAKING CANS for 
any purpose, with either automatic or semi-automatic machinery. 
WATCH FOR OUR ADBS. in this papar, as they will illustrate new 


and up-to-date can machinery. Always pleased to answer inquiries. 


Consolidated Press § Cool Co. 


90-92 North Clinton Street Chicago, Illinois 
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A Moderate Cranberry Crop. 


The marked shortage in the yield of cranberries in 
New Jersey is pulling down sharply the total crop of 
the United States. Of only secondary importance in 
this direction is the damage to the Wisconsin crop by 
August frosts, noted at the time in New England 
Homestead, and again at the opening of last week, 
this time in the Cameron district. While these facts 
are now well established, it is difficult to estimate, the 
middle of September, the cranberry crop of the Uni- 
ted States in bushels, as much depends upon the 
holding off of frosts in eastern sections. It will be re- 
called that a year ago the New Jersey crop turned out 
larger than at one time seemed possible, due chiefly 
to the fact that frost held off some days after it was 
expected, enabling pickers to harvest a good many 
berries in the aggregate. The situation in New Eng- 
land and Long Island is measurably favorable, and 
while some sections are yielding poorly, the prospect 
is for a good ultimate outturn. 

The frost early last summer, followed later by hail, 
was the chief disturbing factor in the Massachusetts 
cranberry crop, but this was confined very largely to 
Plymouth county. Around East Carver output some- 
what reduced, quality good. At Middleboro, crop 
much as last year, berries in good condition. A cor- 
respondent at Hingham, Plymouth county, reporting 
on 38 acres in that town and Scituate, remarks on the 
June frost cutting down the crop perhaps Io per cent. 
[nitial prices in Massachusetts very generally $5 per 
barrel, f. o. b.; early berries fair demand, late fruit 
held somewhat higher. From the town Mashpee, 
Barnstable county, a total of 7,985 barrels of cran- 
berries were shipped in 1903. A careful estimate made 
this fall places the probable total for this season at 
10,350 barrels. 

in presenting figures showing probable yields, New 
England Homestead does so with the understanding 
that it may be necessary to later modify the totals. 
Further investigation is being made, but at this date it 
seems probable that the cranberry crop of the United 
States will approximate 765,000 bushels, against 935,- 
oco bushels one year ago, 675,000 in 1902, and what 
may be regarded as a bumper crop of 1,000,000 bush- 
els or over. In this connection it may be stated that 
the estimtae of the American Cranberry Growers’ as- 
sociation, made public early this month, places the 
crop somewhere around 850,000, distributed as fol- 


lows: New Jersey 250,000, New England and New 
York 525,000, Wisconsin 75,000 bushels. 
CRANBERRY CROP WITH COMPARISONS. 
(In thousands of bushels. ) 


1yo4 1903 1902 1901 1900 1899 1808 














N. E., N. Y...450 425 410 540 475 600 425 
ee ae 240 410 135 300 250 240 350 
The west . .-++ 75 100 130 I10 75 120 100 

st arrterer 765 935 675 950 800 960 875 


The progress of the cranberry crop and the disaster 
which has overtaken it in certain important sections 
have been described in these columns from week to 
week. In brief, Wisconsin (and in a small way, Mich- 
igan) would probably have turned off 125,000 bushels 
cranberries but for the two frosts; the Jersey crop 
was greatly hurt by frosts in June, and insect pests 
later; on Cape Cod the situation uneven, some dam- 
age by spring frosts, later by worms, while in the 
main the crops of Barnstable and Plymouth counties 
are fairly good with relatively the most damage in 
the last named. 

The widespread interest in food legislation during 
the last few years has led to the recent enactment of 
laws in a number of states where such legislation had 
not previously existed, and to the enforcement in other 
states of earlier legislation for which no appropria- 
tions had previously been made. As a result, an in- 
creasingly large number of inquiries are received for 
the addresses of officials charged with the enforce- 
ment of the laws in different states, and the names of 
chemists and other officers engaged in various capaci- 
ties of the work. 

It is to meet this want that the Division of Foods of 
the United States Department of Agriculture has just 
issued Circular No. 16 of the Bureau of Chemistry, 
containing a list of the food officials of the Bureau 
of Chemistry, United States Department of Agricul- 
ture, and the food law officials of the various states 
having food laws which are enforced and those hav- 
ing laws which are not enforced for the reason, as 
explained in the circular, because no appropriation for 
their enforcement has as yet been made, although it 
is believed this will be done in the near future. The 
circular also contains a list of the food law officials 
in the Dominion of Canada. As a reference book it 
is of value to manufacturers and packers of food prod- 
ucts. 








Let us tell you why such a very large number of Canners use STEK-O 
and why they use so many thousands of pounds every year 


CLARK PAPER & MFG. CO., ROCHESTER, N. Y. 
30 Agencies, United States and Foreign 





THE SOLVAY PROCESS C0.’S 
Chloride of Galcium 


STRICTLY NEUTRAL 
GUARANTEED. 


PRACTICALLY CHEMICALLY PURE 
STRENGTH, COMPOSITION AND PURITY 


LARGEST CANNERS FOR SAMPLES, PRI 
ILIN NTS, ADORESS 


F F E ANC 


ARBONDALE CHEMICAL CO. 
CHICAGO, 61 Portland, Bk. 
PITTSBURG, 727 Park Bldg. 


TABLES 


THE 


NEW YORK, 141 Broadway 


CARBONDALE, PA 
BOSTON, 544 Tremont Bidg —_——— 
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The Deming 
Label Registration 
Bureau 


OVER 5,000 
BRANDS LISTED 





F YOU WISH you: brands protected 
i have them registered atonce. An 
ounce of protection is worth a 











pound of cure. We already have over 
5,000 brands registered, and in order to 
have the fullest measure of protection 
Canners should register their brands 
with the bureau having the LARGEST 
NUMBER OF BRANDS, in order that 
duplication may be more nearly avoided 


Deming Label Registration Bureau 
22 Randolph Street, CHICAGO 
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Ptomaine Poisoning. 

The question is sometimes asked, Are not canned 
goods likely to cause ptomaine poisoning? The an- 
swer to this is, “In general, no.” An entirely unwar- 
ranted prejudice against canned foods exists in some 
quarters, tostered, no doubt, by extravagant newspa- 
per statements in cases of illness where the cause is 
not at once apparent, and “ptomaine poisoning from 
canned goods” is sagely suggested as a means of con- 
cealing ignorance of the real cause. As a matter of 
fact, canned foods, if properly prepared, are among 
the most wholesome and safe foods, because they are 
generally prepared from fresh, or at least undecom- 
posed material, and are freed from bacteria by efh- 
cient sterilization. This insures that no further change 
can take place unless micro-organisms gain access in 
some way. It occasionally happens that sterilization is 
not com plete, and in this case the material in the can 
may spoil. The same results may be produced if the 
cans happen to be leaky. But the consumer may gen- 
erally avoid troubles from both these sources by care- 
ful inspection of the cans. Gases are almost always 
disengaged in fermentation, and especially in putre- 
factive processes. These gases cause distension of 
“swelling” of the cans; the ends become convex or 
bulged, where they should be concave or hollow. It 
should be the invariable rule of the housekeeper never 
to accept a can which is swelled, the concavity of sides 
or ends is the outward sign of a good can. On the 
other hand, it is not to be supposed that the contents 
of a can after opening will keep indefinitely or are 
proof against the attacks of putrefactive bacteria sim- 
ply because they have hitherto been sterilized or pre- 
served. Of course, if they have become seeded with 
germs and are left under favorable conditions for bac- 
terial growth, decomposition will readily set in—Prof. 
Samue! C. Prescott, in Good Housekeeping. 





SACCHARINE-Monsanto will not deteriorate in hct 
climates. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





To World’s Fair Visitors. 

Certain other Chicago-St. Louis lines have adver- 
tised freely in Chicago and elsewhere that they land 
their passengers at the World’s Fair Grounds. Up toa 
short time ago they were using the Rock Island Road 
to reach the Fair Grounds. A recent order of the 
United States Court prohibits the Rock Island from 
handling the trains of other lines. The Wabash is, 
therefore, the only line that can handle World’s Fair 
travel between Union Station, Page avenue and the 
World’s Fair Grounds. The Chicago-St. Louis lines 
referred to have applied for permission to run their 
passengers over the Wabash tracks, which permission 
has been refused. They will be obliged to land their 
passengers at Union Station, which is over five miles 
from the World’s Fair Grounds. 

All Wabash Trains 
to and from St. Louis, both regular and special, pass 
and stop at the World’s Fair main entrance, where the 
Wabash has its own magnificent passenger station, 
with every facility for rapid handling of passengers 
and baggage. 

Between Chicago and St. Louis the Wabash has 

Four Daily Trains 
leaving Chicago at 8:45 a. m., 11:03 a. m., 9:17 p. m. 
and 11:30 p.m. The 11:03 a. m. train is the BAN- 


NER BLUE LIMITED, “the latest and only finest 
day train on earth.” This train makes the run from 
Chicago to St. Louis in seven hours, reducing the 
usual running time by one hour. 
World’s Fair Excursion Rates 

from Chicago are: For coach tickets (good only in 
coaches or free reclining chair cars), with return 
limit of seven days from date of sale, $6.00. These 
tickets are on sale every day except Friday and 
Saturday. 

Ten-day tickets, good in coaches, chair cars and 
sleepers, $8.00 Sold only Oct. 12, 16 and 17. 

Sixty-day tickets, good in coaches, chair cars or 
sleepers, $10.00. Sold every day. 

Further information promptly furnished upon re- 
quest. 

City ticket office, 97 Adams street, Chicago, III. 

F. A. PALMER, A. G, P. A., 
S. CRANE, G. P. & T. A,, Chicago, Il. 
St. Louis, Mo. 





SACCHARINE-Monsanto produces better flavored 
drinks and clearer syrups than sugar. Monsanto Chem- 
ical Works, St. Louis. Branches, New York and Chi- 
cage. 





Advertising Tip. 
Advertising is not a “do-it-all.” It is simply a 
link between the merchant and the public——Printers’ 
Ink. 





SACCHARINE-Monsanto is healthful, economical, 
uniform. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





No More Home Canning for Her. 


An Indianapolis woman was canning tomatoes at 
her home one day last week, when suddenly a can ex- 
ploded, badly burning her about the face and neck and 
injuring one eye very seriously. 





The telephone and the electric light were opposed 
when first introduced; so was SACCHARINE. Time 
develops and progress forces them into use, then their 
advantages are fully appreciated. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 








Cooked Flour Paste 
-$1,50——— 


Ready for use - - Specially prepared for can labeling by hand or machine 





I supply more Canning Factories with paste than any other two 
Paste Makers. WHY ? BECAUSE | give you 
goods that oy satisfactory. “| BECAUSE I give you prompt shipment. 

‘| BECAUSE I give you full weight, 250 Ibs. net, gross weight 270 Ibs. 
per barrel. “| BECAUSE I ship in good clean ’parrels, * BECAUSE 
my paste will keep for a jou time without moulding or souring 


CHICAGO PASTE FACTORY 
J. W. MEYER, Proprietor ESTABLISHED 1891 
127 INDIANA ST., CHICAGO 
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Want Advertisements. 


Teo Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED—5000 CASES 3-LB. TOMATOES, NEW PACK. 
Address, J. D. SHEARMAN, Indianapolis, Ind. 





WANTED — A FIRST-CLASS CORN PROCESSOR TO 
go to Indiana. Address H. S. Griccs, 42 River St., 
Chicago. 





WANTED—POSITION AS SUPT. OR MANAGER OF 
canning factory for 1905. First class manager of help, 
have had 17 years experience Can give best of refer- 
ences. Address W. B. care CANNER. 

WANTED—POSITION BY PICKLE AND PRESERVE 

manufacturer. Thirty years experience as foreman, 

manager and salesman. Address S., 284 South Union 

Street, Grand Rapids, Michigan. 





WANTED—PROCESOR WHO THOROUGHLY UN- 
derstands canning of Sauer Kraut and Hominy. Pre- 
fer man who understands automatic machinery. Ad- 
dress J. S. care CANNER. / 








WANTED— SITUATION AS PROCESSOR AND MAN- 
ager of canning factory for 19/5, by one that under- 
stands processing of all kinds; first class manager of 
help; can give best of references. Address ‘‘B. B.”’ 
care of THE CANNER. 


WANTED—SITUATION AS PRESERVE, JAM, CAT- 
sup, Boston pie filler, mince meat maker; also canner 
and compounder; good manager of help; 25 years’ ex- 
perience; can furnish the best of references. Address, 
HENRY, 2633 Cook St., Cincinnati, Ohio. 


WANTED—A SKILLED MECHANICAL ENGINEER 
and constructor, with 17 years’ practical experience in 
the canning of fruits and vegetables, wil! accept a 
position as superintendent of a canning factory for the 








season of 1905. Would like to hear from parties who , 


want a man who is familiar with up-to-date machinery 
and is capable of fitting up and operating a new plant. 
Address O. K., care THE CANNER 





SEED PEAS—Surprise, Alaska, Horsfords. 
TRUE STOCK GROWN UNDER OUR OWN SUPERVI- 
sion from pedigree stock seed. Quotations and samples 
on application, Ask for catalogue. 
VAUGHAN’S SEED STORE, 
New York. 


FOR SALE—BEST LOCK SEAMED CANS ON THE 
market; fully guaranteed; 3 lb size $17.25 per thousand; 
2 ib size $14.00 per thousand. Good strong Shooks, 3-1b 
size 8c each, 21b size6%ceach. Best white oak iron 
hooped Pulp barrels at $1.35 each. All for immediate 
shipment. Only a few left. Address, J. D. SHEAR- 
MAN, Indianapolis, Ind. 


FOR SALE—SHEARMAN’S IMPERIAL PRESERVA- 
tive; wholesome, safe and reliable. The best article 
known for the purpose. Put up in packages each con- 
taining correct amount for one barrel of Pulp. Price 
for 100 packages $27.50; for 50 packages $15.00. Ad- 
dress, J. D. SHEARMAN, Indianapolis, Ind. 


Chicago. 








FOR SALE—ONE CROSBY BODY FORMER AND 
Lock Seamer in good order. Four Stevenson Triple 
Can ‘Testers. One Baldauf String Bean Filler. 
Address, THE SEARS & NicHotrs Co., Chillicothe, O. 


CONNECTICUT GROWN SEED CORN. 


FALL PRICES NOW READY — OUR CROP FAIR 

yield, excellent quality, high vitality assured. Write 

for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 

where. Address, THE EVERETY® B. CLARK Co., Mil- 

ford, Conn. 

EVERGREEN SWEET CORN SEED! 

THE NEW 1904 CROP IS JUST ABOUT SAFE IN THIS 
vicinity. Ears well developed, generally straight- 
rowed, kernels remarkably free from worm ravages; 
there is very little smut in the fields. Nebraska sweet 
corn again proved by this year’s result that it is a 
plucky vigorous seed. Canners and growers of sweet 
corn kindly requested to correspond with undersigned 
for prices and other desired information. A. C. 
LEDERMAN, Grand Island, Nebraska. 


CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L.. DEMING, care CANNER AND DRIED 
FRvIT PACKER. 





MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPONSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired. It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the ee to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT —than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0c a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WaAKkKEM & MCLAUGHLIN, Inc., 
Chicago. 








Sand. 


Boy—My mother says there was a pound of sand in 
the last box of prunes you sent up. 

Grocer—Well, you tell your mother that was the 
best scrubbing sand. She is a good customer and I 
threw it in—Philadelphia Record. 





SACCHARINE-Monsanto can be used wholly or 
partly to replace sugar. Monsanto Chemical Works. 
St. Louis. Branches, New York and Chicago. 


To prevent further reduction of revenue from the 
sugar industry, the German government paid the 
Saccharine manufacturers of that country six years’ 
profit, based on profits of the three years previous, to 
discontinue its manufacture. If the German govern- 
ment with their good chemists, thought SACCHARINE 
harmful, would they not debar its use without assum- 
ing such expense? A case of protection for revenue 
only. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





State Demurrage Rules. 


State Demurrage Rules is the title of a monograph 
hy John B. Daish, president of the American Shippers’ 
association. It is a compilation of the State Demur- 
rage Rules and a digest arranged in tabular form. 
There is no more important subject in the field of 
transportation than reciprocal demurrage or delayage, 
as it is sometimes called. Some ten or fifteen states 
have statutes providing that the common carriers shall 
furnish adequate facilities, and an equally large num- 
her of states either by virtue of a statute or by virtue 
of authority given a state railroad commission. Pro- 
vision is made for the supplying of cars within a defi- 
nite length of time, for prompt placing, for notifica- 
tion, and in some instances’ for movement at a speci- 
fied rate per day. The subject is one of deep interest 
and concern to the shipper, whether he be a dealer 
in commodities shipped in carloads or in package 
freight. for the rules apply generally to all classes. 

Many matters of interest have been placed in this 
little volume, and, every business man should carefully 
read it that he may know what is being done by the 
several states, and make a comparison with the con- 
ditions existing in his own territory. Grain Dealers’ 
Journal, Chicago. Price, $1.00. 





SACCHARINE-Monsanto never loses its sweetness. 
Monsanto Chemical Works. St. Louis. Branches, New 
York and Chicago. 





Denta Raisin Crop.—The improved cultivation of 
vines in the Denia section this year produced a great 
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show of leaves, without much visible increase of crop, 
which is estimated at 500,000 hundredweight, against 
465,000 in 1903 and 380,000 in 1902. The fruit is of 
average size, but though well protected by exuberant 
foliage it is feared the grapes will suffer from the 
intense heat now prevailing. In any case early ripen- 
ing is anticipated, and the first shipments of new 
raisins may be looked for before the middle of August. 

There are no stocks remaining in merchants’ or 
growers’ hands in this country, but advices from 
British and other foreign markets, where small stocks 
still exist, report a decline in value owing to un- 
usual abundance of summer fruits. This will no 
doubt influence the first transactions here. Opening 
prices are not, however, expected to be less than $7 
for 220 pounds, first cost from farmers to merchants. 
—H. Abert Johnson, Consul, Valencia, Spain, July 26, 


1904. 
One pound SaccHarINE-Monsanto saves the room 
and labor necessary to handle 500 pounds of sugar 


and gives equivalent sweetness. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 








For the Fat Market. 


“My wife sent $2 in answer to an advertisement of a sure 
method of getting rid of superfluous fat.” 

“And did she get the desired information?” 

“Well, she got a reply telling her to sell it to the soap 
man.”—Chicago Daily News. 





SACCHARINE-Monsanto develops fruit flavors to the 
fullest extent. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
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Sinclair-Scott 
COMPANY 


BALTIPORE, IiD. 


kk 


Manufacturers of... 


Canning Bouse Rachinerr 


of Every Description; also 


HARDWARE SPECIALTIiS 
And Friction Clutch Pulieys. 


N. B.--Take Orleans and Light sts. cars. Get off at 
ss B. & O. Railroad Crossing. 




























WE BUY TIN ~ 
SCRAP= 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 





LAST WASTE 
ANY SIZE OR 
SHAPE & A 


WRITE TOUS 























99 675 Degrees 


” Valve = Oleine Fire Test 


MASTER MECHANICS, Purchasing Agents, Engineers and 
Practical Builders of costly Steam Plants and Locomotives, etc., 
will be pleased to know that a Lubricant is now produced of such 
extraordinary high fire test as to make it proof against the great 
heat to which it is subjected, and ie therefore,a PERFECT 1u- 
bricant where products of lower grade and fire tests pass off at 
ouce, leaving the parts subject to wear, or greatly increasing the 
consumption of oil. “VAL E-OLEINE” is a product in the high- 
est state of filtration, is of the greatest viscosity, is entirely free 
from acids and absolutely non-corrosive and without doubt the 
fimest and most thoroughly reliable CYLINDER LUBRICANT 
now on the market, and will —— ee 200 to 300 per cent 
more than products of lower test. It is not only the BEST 
but the most ECONOMICAL lubricant. Manufacture and sale 
controlled exclusively by 
* 

The Reliance Oil & Grease Co., Cleveland, O. 
Cable Addreas “Oleine,” Cleveland, Ohio, U.S. A, 
Private Code, Lieber’s, and A. B. C., 4th Edition. 

Agents wanted here. Write for fall particulars and our new cata- 


logue of large line of products. mnples free. Send 2c stamp for 
“‘Gems of Art’’-- Free on application direct from machiuery users. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 


























as to uniformity in cook, safety against swells, ease of manage- 











View of train at our factory loaded with Calcium System Tanks 


CIRCLEVILLE, OHIO, September 22, Igo04 


e J 
Testimonials DANIEL G. TRENCH & CO. 


CHICAGO, ILL. 





Gentlemen :—In- answer to your inquiry of recent date as to 


what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
DANIEL G. TRENCH & CO., pack, will say that the system is so simple and easily managed that 

CHIcaco, ILL. we did not have any worry that the corn would not all be properly 
processed, as you co with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


CIRCLEVILLE, OHIO, September Ig, 1904 | 


Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our || 
two plants that we think the Calcium System far ahead of the retorts 


ment, and prefer it in every way to the retort system. i Yours truly 
1] bd 

Yours truly, CENTRAL OHIO CANNING COMPANY, 

[Signed | R. G. McCOY, Pres. || [Signed] Irvin F. SNypDER, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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Tomato Machinery 





Improved Jersey Queen Tomato Filler 


Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 














= We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. ———— 





Pens Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River) Street, CHICAGO, ILL. 
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Tomato Machinery 








Baker’s Dump Tomato Scalder 








We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Hawkins Capper 


The Standard Capping Machine of America 









The HawkKins Power Hoist and 
Carrying Machine 























The most simple, durable and effective hoist on the market 

















— We make a fll ine of Processing Kettles, Retort, Etc 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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=w——=eIf it’s used in a Canning Factory 


we can furnish it. 











Special Tomato 
Peeling Knife 
(actual size) 





Peeling Checks 


Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 


Can Tongs 








Wooden 





Peeling Buckets 
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Tipping Coppers 
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Tillery Capping Coppers 





Capping Steels 








DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 


: Sprague Canning Machinery Co. 
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Low Rates to the South 


are made on the first and third Tuesday of each month by the 


Southern 
Railway 


at which times Round Trip Tickets to points in the South and 
Southeast are sold at one fare, plus $2.00, 

A splendid opportunity is thus afforded the residents of the 
North and West to personally gain knowledge of the great re- 
sources and possibilities of a section which is developing very 
rapidly and showing results which are most satisfactory. 

Low Priced Lands, Superior Business Opportunities, Unex- 
celled Locations for Factories can be obtained or are offered in 
all of the Siates reached by the Southern System. 

Illustrated publications and full information upon request. 


M. V. RICHARDS, 


Land and Industrial Agent 
WASHINGTON, D. C. ' 


Chas. S. Chase M. A. Hays 


Agent Traveling Agent 
dand and Industrial Department _Land and Industrial Department 


CHEMICAL BUILDING 225 DEARBORN STREET 
ST. LOUIS, MO. CHICAGO, ILL. 








QUICK! 


PANDORA, O., June 9, 1904 


PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Ili. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. : 

Yours very truly, 


Pandora Canning & Pickling Co. 











Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Mississippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points ‘along the 





Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled “‘Oppor- 
tunities,” giving first-class locations for all classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 











INDUSTRIAL 
OPPORTUNITIES 








ON THE 


LEHIGH VALLEY 








RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 








* 





eter res 
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, A BETTER 
LOCATION 
, THAN YOURS 








for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you - 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


Jj. W. WHITE. 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 


Seaboard Air Line Railway 
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The Art of Canning 
—-and Preserving— 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 
Price $5.00~Draft with Order 


{ In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all Orders to 


O. L. DEMING, 22 Randolph St., Chicago, Ill. 





























| ly obtained OR NO FEE. Trade-Marks, 
} Copyrights el Labels registered. 
’ PRACTICE. Highest references. 


ge model, sketch or photo, for free report 
on patentability. All business confidential. 
HAND-BOOK FREE. Explainseverything. Tells 


How to Obtain and Sell Patents, What Inventions 
Will Pay, How to Get a Partner, explains best 
vo and tains 300 other 


reac 


H. B.WILLSON & CO. aft 


806 F Street, N.W., | WASHINGTON, D. 6. 














ccc 
Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 


OS) 
































H. COTTINGHAM 








Canning House 
Machinery 
and Supplies 


MANUFACTURER AND DEALER 


CORRESPONDENCE 
SOLICITE? 





5014 East Fayette Street 


BALTIMORE, MD. 
NE. 

















CUT THIS OUT 











For New Subscribers 
Rheeeeaoaoeoahanaanar 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THe CANNER AND DRIED FRUIT 
PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


Name 








Address. 


Town 





State 









































American Can 
& Company 3. 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


ELLE 
EELLLLLL 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 




















